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Cookin! is mem'ry time 

Of half-forgotten places, 

Of sights and smell and homey things, 
And dear remembered faces. 


And cookin' time when filled with eect 
And just a bit of sharing, . 


Will leave a touch of magic 
On the food you're a-preparing: 
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MINT DAZZLER Helen Hedquist 


KH PIE nO 


ec vanilla wafer crumbs 3 sq unsw. chocolate, 

e. butter, melted melted 

e butter ers 1s ¢ whip cream, whipped 
Is e sifted powdered sugar 1 pkg (8 oz) miniature 
3 eggs, slightly beaten marshmallows 
5 ec crushed peppermint stick candy 


Blend together crumbs and melted butter, press firmly 
in bottom of 8" square pan. Cream together outter 
and suvar thoroughly. Add eggs and chocolate and 
beat until light and fluffy. Spoon over crumods and 
set in freezer while whipping cream. Whip cream and 
fold in marshmallows. Spread.oaver chocolate layer. 
Sprinkle with crushed candy. Freeze. Serves 12-15. 


STRAWBERRY GRAHAM CRACKER PIE Gladys Isaacson 
16. or. crackers + ¢ melted butter 
Roll graham cracxers to fine crumbs and add butter. 


Mix well and pat into flat greased pie tin, reserv- 
ine 2 °T for the top. : 


Pisiine: | 

245 marshmallows 1 pt sweetened straw- 

= CM - Derrlies iresh or trogen 
i ¢ whipping cream -.-- $ ¢ sliced nuts 


Melt marshmallows in top of double boiler with milk. 
‘ool. Add cream which has been whipped. Place layer 
of marshmallow mixture in pie crust, then strawber- 
ries and nuts which have been mixed together. Add 
remaining marshmallow :mixture and top with crumbs. 
Chill in refrigerator overnight. * 


STRAWBERRY CHEESE PIE Ruth Messick 


e tiny marshmallows 

e milk 

3°02. DK peewee jello 
ce water... 

3 oz cream cheese 

10 oz frozen strawberries 
c whipping cream 

9 in. baked shell 


bol bet po Pole 


In saucepan, heat marshmallows and milk over med. 
heat, stirring frequently until marshmallows are 

- blended.- Cool... In small saucepan combine jello and 
water. Heat and.stir until jello is dissolved. 
Combine cooked marshmallows and jello. Gradually 
beat into softened cream cheese. Drain berries and 
reserve juice. Add water to syrup to equal 1c liquid. 
Stir syrup into jello mixture,.fold in berries. 

Whip cream and fold into whipped jello mixture. Pour 
into shell. Chill until set. ..Trim with berries and 
whipped cream. 


¥¥ *¥ * 
PECAN PIE yt sandra. Pearce 
eges, slightly beaten 1 Tb lemon juice or vinegar 
1 ¢ golden Karo hb buLter 
1/3 ec sugar e-Tb vanilla 
Pineh sait 


Mix together thoroughly. 


Pitt 2/3 e pecan halves in an unbaked pie shell. 
Pour in the above mixture. Bake 35 min in 325- aad 
350° oven... 


FRENCH SILK PIE Helen Hedquist 


3 egg whites beaten stiff; add slowly 

1 ¢ sugar, 4 ts baking powder. Fold in 

3/4 ¢ pecans (chopped) and Soa yi 

11 graham crackers (crumbed). Put this mixture 3 
in a well buttered pie tin. Bake 30 min at 325° un- 
til well dried out. ae ze) ° ee 


Filling: Beat in an electric mixer: 
+ ¢ room temp. butter 
1 sq. melted bitter chocolate 
3/4 c sugar - 1 ts vanilla | 
Add 1 whole egg and beat for 5 min, then add’ the: ‘other 
3 egg yolks and beat 5 min. Chill ipleses apes mixture 
2 hrs, and put in meringue shell. | 
Chase with 4 i she whipped cream. 


BS x ¥ * 
FRUITY CREAM PIE : Carol Hauert 


1 can sweetened condensed milk 
1/3 ¢ lemon juice 

+ ts almond flavor 

E3ts* yanilis 

Mix together. 


5 c cream, whipped. Fresh strawberries (or two. 
frozen pkg. drained) used with Danish Dessert Mix 
Cor use a can of Wilderness pie filling). Place 
creamed mix in first, then fruit toppings. One 
baked pie shell or graham shell. 


PECAN PIE. - Velma Thorpe 


3 eggs slightly beaten 1% wena 
1 ¢ Karo (blue label) 2/3 ¢ pecans eo 
1/8 4 sade 1 unbaked pie shell 


Lo. sugax. 


Mize together all ingredients, adding nuts last. Pour 
into 9" pie shell. Bake at 450° for 10 min, then re- 
duce heat to 350° and continue baking until knife 
comes out clean. 
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SOUTHERN PECAN PIE Heidi Lindsey 


eges — ~ ts salt 

c sugar | 1 ts vanilla 

c light corn syrup : ¢ butter melted 
Tb FLour..: 2c pecan halves 


Prepare pie shell and refrigerate. Preheat oven to 
300. 

Filling: In a medium bowl, with rotary beater, beat 
eggs well. Add sugar, corm syrup, flour, salt and 


vanilla. Beat until blended. Stir in pecans, mix- 


ing well (or use only as many as neéded and place on 
top). Turn into unbaked pie shell. Bake 1 hr or 


until filling is set. 


\ 


we ee 
CHOCOLATE ALMOND MERINGUE PIE Pat Vincent 


Meringue: 
$c sugar 
1/8 ts cream of tartar 


2 egg whites 


Whip whites til stiff, not dry. Gradually add 


sugar. Add few slivered almonds. Put in butter- 


pie tin (not on rim) and hollow out center 
a) ittee Bake (L hrt 20 minsat 275°... Cool. 


Pilling: 


le cream, whipped wal 
1 Ge eed Lee | i 
3 T hot water eS 
3/4 to 1 c grated Hershey's milk chocolate bar 


double boiler. Heat together til melted. 
cooling, whip cream. Don't let choc. n 
get too cool or it won't mix. Fold crea 
chocolate mixture. Pour into mering = 
a few slivered almonds on top. 

at least 4 hrs. (Maybe overni 


- NEVER FAIL PIE CRUST © ee a 
3 ee i nce , 
os om sifted flour ‘3 1 egg 
_}) 2 ¢ shortening, heaped 2 % salt 7 
piles. ge ae i ada a 
1 T vinegar J. DS howpe water 3294 Dbyp. Wer . 
Note: if using tard, use level cups, otherwise — 


heaping. —S 


Combine shortening, flour, and salt with knives or 
pastry blender until the size of peas. Put egg and 
vinegar in measuring cup and add enough water to make 

lc. Whip together until foamy and well blended. 

Add to flour and stir with spoon until well blended. 

This is a soft dough and freezes well. It makes at 

least 8 single crusts. 


Divide dough into right size ball for 1 crust, slip 
into a small plastic bag and freeze. When ready to 
use defrost ind roll out to desired shapes. 

Roll out dough into individual rounds of pie plate 

size and freeze the rounds between sheets of waxed. | @ 
paper or saran wrap. Then just put a round on the 
pie plate and it should defrost while you ba ioe the 
‘filling. Hey 
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PUMPKIN PIE a es Nable Allsop ey 


Prepare i: pkg Dream Whip 
_Mix together -.1 pkg instant vanilla pudding 
Ge é milk 


Dream whip. Put in baked pie shell. 
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PUMPKIN PIE. Be: Hlizabeth Varley 


2 eggs (1g) z ginger 

13 c sugar 2, allspice 
Pad Vane 55% ly e sego Heh 
GS ankt y Cc. Water 


Pe eernmemon:. ~ «-: : 1 1g can pumpkin ane 
$+ ee SE Bec ° 


Beat eggs Hh nee he ae) add. the rest of the ingredi- 
ents. Pour into unbaked pie shells and bake 450° for 
10 min. or until set in middle. 35.8" Ley mis 


XXX 
eS 


FROZEN LEMON pie ee NE ti, ‘Luncheon Recipe 


eggs spearated 

pt whipping cream, whipped 

hs) sugar — : 

c sugar. : : 

box vanilla wafer erunibs. or a ‘section graham 

- eracker crumbs 

Juice= of. 1+ lemon |... 

Beat yolks well, add sugar gradually, then juice. | 
Whip cream,. fold in egg mix. Whip whites stiff. and. 
‘add 2. Tb sugar... -Blend. gently all together. Put 
crumbs on bottom of 13" deep casserole (about 9x11) _ 
and reserve half ee for top. Pour in mixture. 
When doubling mixture 1 envelope of Dream Whip may be 
used in place of whipping cream. Freeze overnight. 
Serves 10 large servings. | 
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LEMON PIF FILLING 


c cornstarch 
c sugar 
3/4 ¢ water 


atl peal a 


slowly and boil until clear. k 
of eggs, beaten lightly, and lemon. 
cool, place in baked crust. 


- FRESH PEACH PIE ~ Elva Bernier 


1 ¢ sugar » pinch) of salt <e 
2 T quick cooking: tapioca 1T lemon juice 
h ¢ fresh peaches, sliced 


Mix together sugar, tapioca, salt and lemon juice 
and combine with peaches. Let stand 15 min. Pour 
into unbaked pie shell, dot with butter, strip top 
crust, and bake 40-50 min. at 425°. 


- BANANA BUTTERSCOTCH PIE a Fay BeaZer. 


1 9#inch baked shell 12 e¢ milk 
1 ¢ brown sugar, packed 5 Pe our 
Few grains salt 2 egg yolks 
2 T butter 


Mix brown sugar, flour, and salt. Gradually add milk 
and mix well. Beat egg yolks, add to mixture. Cook- 
in a heavy pan over medium heat, haa constantly 
until thickened and comes to a boil: : May be cooked . 
in double boiler over boiling water. When done, re- 
move from heat, blend a few minutes with hand beater 
to make smooth and creamy. Add butter and mix well. 
Cool few minutes. In baked pie shell, slice one whole 
banana crosswise and. arrange slices over bottom. Pour 
in cooled filling. Chill, serve with whipped cream.. 


RHUBARB PIE | | Betty Wright 


2° cut.up rhubarb 3 13 ¢ sugar 
Beat 2 eggs 7 2 T flour (little rounded) 


pinch or salt 

@ 
“Mix flour and sugar and salt. Beat ees and mix 
_ together. Add rhubarb. Bake at 400° for 15 min, 
350° Tor’ og min. 
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STRAWBERRY PIE Velma Thorpe 


Bake pie shell . 5 c water 
© basket strawberries 2 carnstarch 
3/4 ¢ sugar 2 T water 


Prepare berries and drain. Reserve 1c berries 

and slice the rest into the cooled pie shell. 

Boil the sugar and water together. Add the cup of 
berries, crusned well, and boil 38-5 mingw Press. thru 
Sieve and skim. Add 2 T cornstarch mixed with 2 T 
water to the berry mixture and boil until thick 

and clear. Cool and pour over the berries in the 
Sheliwy) Coit) thorovuegniy in; frig and top with whip- 
ped cream. 


CHERRY PIE Jeanné Thorup 
15 ¢c sugar 4 T butter 
3/4 t salt | 1/8 + nutmeg 
oe urce 4 1/3 ¢ red sour cherries, 
2 e cornstarch drained 
a eo Jute ac, Lemon juice 


eoloring if needed 


Heat in a saucepan the sugar, salt, and one cr guice. 
Mix together cornstarch and remaining juice and stir 
into the first mixture. Cook 5 min. Remove from 


heat and add lemon juice, butter, nutmeg, and color- 


ing, if needed. Carefully mix in the well-drained 
cherries, Pour into pastry-lined pie pans. Moisten 
the pastry around the edge with water before placing 
the top pastry on pies. Trim off any surplus Pee 
and crimp. Bake at 400-#25° for 30 min. 7 


CRUST FOR CHERRY PIE Jeanne! Thorup 


are. sifted a Lour Ler leard 

13 Gy GaulG l egg 

1/8 t soda 2 t lemon juice 
2 T sugar | i T water (about) 


Piton.i@oo 2 mixing bowl flour, salt, sugar and 

soda. Add lard and cut with pastry blender until 
the mixture is in even bits no larger than peas. 

Beat together in a bowl egg, lemon juice, and water 
and add a small amount at a time to the flour mix- 
ture. Toss lightly witha fork after each addition. 
Continue until pastry is moist enough to form a ball 
when patted together. Divide into 4 equal parts. 
Roll each part on a floured canvas to 1/8" thickness. 
Line 2 pie pans with two of the circles. Cut re- 


maining circles in 4 ineh strips for lattice top. 


- HOT FUDGE SAUCE Alice Thompson 


Sq. unsweetened chocolate 
3/4 ¢ light cream or top milk 
e sugar 

ce Flour 

t salt 

T butter or margarine 

£ vanilla 


Bee aay 


Melt chocolate in cream over hot water and cook until 
smooth. Stir oceasionally. Combine sugar, flour, 
and salt; add enough of chocolate mixture to make 
smooth paste. Add to remaining chocolate mixture. 
Cook until smooth and slightly thick, about 10 min. _ 
Remove from heat, stir in remaining eS ee 

serve hot or ch over ice cream, Makes es el 
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SCHAUMTORTE (Means "Foam Pie") Heidi Lindsey 


6 egg whites 

+ ts cream of tartar 

14 ec sugar 

1 ts vanilla 

1 at vanilla ice cream (softened slightly) 


First beat the egg whites very stiff. Start adding 
sugar only about & of a cup at a time. Beat after 
each addition. Has to look stiff or glossy. Baking 
meringue is a matter of drying it without browning it. 
Now cover 2 large cookie sheets with heavy brown paper. 
On each sheet draw 2 circles eight inches in diame- 
ter. Preheat oven to 250. 

With spatula spread a layer of meringue 4" thick over 
one cirele to form the base for the torte. On each 
remaining circle form a ring of meringue one inch high 
using the traced circle as the outer edge of the ring. 
On one ring use a pastry tube to make curlicues and 

to give the ring a finished look. Bake rings for 30- 
35min. 

Allow meringue to cool until it can:be handled easily. 
But not crisp enough to break. (Takes about 20 min.) 
Gently lift the rings of the baking sheet, peel off 
paper. Put base torte on serving plate, top with-2 
plain rings. Now lift decorated ring on top. Put’ 
finished torte in a safe place until serving. Then 
gently spoon the slighly softened ice cream into 
torte. Serve immediately with raspberry currant sauce. 
Cut like pie. (Sounds complicated, but it isn't once 
you've made it). This dessert can be made 2-3 days 
ahead of time. Then make the filling the day you serve 
it. 


Raspberry currant sauce: 

l pt ripe raspberries 

$ ¢ red currant jelly 

1 Tb lemon juice 
Mash one cup of berries into a small saucepan, stir 
in jelly. Cook over low heat until the jelly is 
dissolved, stirring constantly. Fold remaining 
perries and simmer 5 min. Stir once or twice. Add 

lemon juice. Chill until ready to serve. 


IMPROVED PIE CRUST = Mary Adams. 


2 c Wondra flour 

1 ec shortening 

i ts salt 

z ts baking powder 


Blend until crumb-like. Add $ ¢ "Seven Up" 
Mix and roll into crust. Makes three pie shells. 


x *¥ * *¥ 
PERFECT PIE CRUST “ Helen Hedquist 


et ¢ flour ) Cut lard into flour with pastry 
1elard ) blender or mix master. 
+ ts salt ) | 


Beat together: 1 egg 
; To vinegar 
ec cold water 


NH HY 


{. = 


Add all at once to flour mixture and quickly blend. 
Chill either before or after putting: into tins. wy, 
Makes 3 large pie shells. | 7 


HH X 
GRAHAM CRACKER PIE CRUST - Ea@ith Isaacson — 


lb butter or margarine (melted) 
ec sugar | 

dash of cinnamon 

dash of nutmeg 

22-24 graham crackers. 


NIRE|R 


Crush crackers into crumbs. Stir in sugar, nutmeg, 

and cinnamon. Add melted butter and stir well to c 
mix all ingredients. Divide into two 9" pie pans. ae 
Pat and press to shape of pie crust. Bake at 325° \ 
for 5 min. Cool before filling. y 
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MOLDED SHRIMP SALAD | Ruth Tuttle 


ec whip cream 
hard boiled eggs 
cans shrimp 

+ ¢ hot water 
t salt 
ec diced celery 


pkg lemon jello 

ec chopped nuts 

T lemon juice 

ec mayonnaise 

ib grated Amer. cheese 
T grated onion 


— ARIE PO RR 
PNP RF MW WAI|F 


Mix jello in hot water with salt and lemon juice and 
allow to set until syrupy. Combine other ingredients 
except mayonnaise. When jello is partially set, add 
to other ingredients and at last add whipping cream 
mixed with the mayonnaise. Set in mold. Serves 8. 


CINNAMON CANDY SALAD Ruth Tuttle 


1 pkg cherry gelatin > 1 ¢ chopped apples 
1 ¢ hot water 1 e¢ chopped celery 
y Oe men candies 4 ¢ chopped nuts 
5 ¢ boiling water 


Dissolve gelatin in 1c hot water. Add cinnamon 
candies to $ ce boiling water and stir to dissolve. 
Add enough water to this to make 1c liquid and 
add to dissolved gelatin. Cool until partly 
thickened and add remaining pastas ede Place in 
mold. 


LEMON SALAD Edna Langeland 
2 ae lemon jello 1 can evap. milk 
e @ Hot: water 2 c chopped apples 
5 t salt + ¢ nuts 
juice of 2 lemons 


Dissolve jello in hot water and cool. Do not whip. 
Add milk, salt and lemon juice and ao Add apples 
and nuts and set until firm. 


BING CHERRY COTTAGE CHEESE SALAD Helen Holman 


Cottage Cheese Layer 


1 pkg. lemon gelatin 


4 e boiling water 


1 ¢c evaporated milk 


c cream-style cottage cheese 


iE 
* ¢ chopped celery 


Dissolve gelatin in boiling water. Slowly add evap- 
orated milk, mixing well. Let chill until partially 
set. Fold in cottage cheese and celery and pour in- 
to. an oiled 9 x 5 x 3 loaf pan. : Chill until set. 


Bing Cherry layer 
pkg cherry flavored gelatin 1 c Bing cherries, 


e boiling water halved 
1 e liquid from canned cherries 1/3.¢ chopped pecans 


NF fe 


Dissolve gelatin in boiling water. Add cherry liquid 
and let stand until partially set. Fold in cherries 
and chopped pecans and nour on top of cottage cheese 
layer. Chill until set. Unmold on greens and gar- 
nish with maraschino cherries. 


CALICO BEANS Mary Wailes 

l can string green beans 2 T diced gr. pepper 
‘lL can yellow wax beans — i ec sugar 

1 can red kidney beans yc Salad oil 

1 small can pimento salt and pepper 

6 gr. onions + ¢c wine vinegar 


Drain beans, rinse kidney beans. Mix together and 
marinate 24 hours. Excellent with barbecue meals. 


CUCUMBER SALAD LaVonda Christensen 

1 pkg lemon jello 4 t grated onion 

13 ¢ hot water 1/3 ¢ grated cucumber 
it vinegar + ¢ salad dressing 


1 T-horseradish 


Mix jello and water and let stand until cool. Add 
Salad dressing, mix with egg beater. When thick, add 
cucumber. Garnish with thin slices of cucumber. 


- FRUIT SALAD | | Gwen Sandell 


pkg jello (1 orange, 1 strawberry) 

¢ boiling water 

¢- cold-water -. 

#2 can crushed pineapple 

bananas : 

pkg. min. marshmallows (add before cold water) 
ix-and as in 1 large dripper pan 


SIO PO NDP 


Top layer: 7 
ec pineapple juice 
fy Pour 

e- sugar: 

egg beaten 


PND 


Mix, cook until thick. Cool. Fold in + ¢ whipped 
eream. Spread over salad. 


BLUEBERRY DELIGHT Lee Iverson 


2 pkg raspberry jello 

2c boiling water 

Dissolve and whip into jello mixture 

1-3 oz pkg (room temp) Philadelphia cream cheese 
Chill until it starts to set, then add: 

13 cans (size #12) crushed pineapple not drained 
1 can (size 13) blueberries not drained 

+ pt cream bee 

Chill in ring mold. Fill center with sweetened 

whipped cream and sliced bananas. 


RASPBERRY HEART SALAD Carolee L. Harmon 

1 pkg raspberry gelatin 1 #1 flat can crushed 

lf ¢ boiling water pineapple not drained 

1 pkg frozen raspberries 1 large banana, sliced 
+ ¢ pecan halves @ . 


Dissolve gelatin in boiling water. Add frozen rasp- 
berries and break apart with fork, stirring until 
berries are thawed. Stir in remaining ingredients. 
Pour into individual heart-shaped salad molds. Chill 
until set. Unmold on lettuce and serve with whipped 
cream dressing. Serves about 8. 


GREEN SALAD | Edna Langeland 


ec water 
e finely chopped celery 
pt whipping cream 


can crushed pineapple 
c mayonnaise | 
bananas 

pkg lime jello 


KH DONF 
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Dissolve jello in 1 ¢ hot water. Cool and let set 
until syrupy. Whip to creamy. Add mashed bananas, 
pineapple, and mayonnaise and whip together. Fold 
in whipped cream and celery and let set. Serves 12. 


LIME JELLO SALAD 


1 pkg lime jello + ¢ mayonnaise ; 
- 1 pkg lemon jello 1 e erushed pineapple 
2 c liquid (may use fruit juice for part of liquid) 


le cottage cheese 1 e¢ evaporated milk 


Dissolve jello and allow to cool. Add remaining 
ingredients and set. : 


CRANBERRY SALAD Riva: Bernier 


2 pkg red jello 1 ¢ hot water 

+c. sugar: °° 1 T lemon juice 

1 c crushed pineapple. 1 1b grnd. cranberries 
1.e chopped apples 1 e chopped celery 

lec pineapple juice 4 ec chopped pecans 


Dissolve gelatin in 1 ¢c hot water; add sugar and 
juices. Chill until mixture starts to jell and add 
other ingredients and set until firm. 


LUSCIOUS FRUIT SALAD Marjorie Bayes 


2 eggs beaten 2 T butter 
2 ec sugar - 1 ec whipping cream 
7c Vinegar 


Put eggs, sugar and vinegar in top of double boiler. 
Stir until thickened. Remove from heat. Add butter 
and set aside to cool. 


Add: 

2c pineapple tidbits 2 ec small marshmallows 

2 c mandarin oranges 2c seedless grapes 
(canned or white 
cherries) 


Add whipped cream to cooled mixture, then add fruit. 
This HAS to stand at least ten hours in frig before 
serving. The longer it stands, the better it is. 
Just before serving, add 2 sliced bananas. Garnish 
with cherries, if desired. 


MOLDED APRICOT SALAD Alice Thompson 


1 env. unflavored gelatin 2 To lemon juice 
+ ¢ cold apricot nectar if ts salt 
1 3/4 ¢ apricot nectar i; ¢ sugar 

brought to boil 
Soften 1 envelope gelatin in + e cold apricot nec- 
tar. Heat 1 3/4 ¢ apricot nectar to a full boil. 
Add gelatin, 2 T lemon juice, + t salt and Zé c sugar. 
Stir until dissolved. Chill until the consistency 
of unbeaten egg white. Add any desired fruits, 
bananas, pineapple, nuts, ete, or fruit cocktail. 
Mold as desired. Chill until firm. Makes 6 servings. 


CHERRY APPLE SALAD Geneve Newman 

1 pkg cherry jello 1c hot water 

3/4 ¢ orange juice Grated rind 2 oranges 

do sugar 5 Jonathan apples, ground 


Pour hot water over jello and dissolve. Add rest of 
ingredients and pour into mold. 


i 
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LIME JELLO SALAD Mable Allsop 


kg lime jello 


hot water 
sm can crushed pineapple 


Boil for 1 min and let COOL. 


Add 1 e¢ cottage cheese, drained 


4 pt whipping cream, whipped 
1/3 e¢ maraschino cherries 


RIRGADO CATA ol). 0? hy Regina Terry 


Combine 4 dc poe water and 1 pkg lime jello 

When Beat add 4 5c pineapple juice . 

2 Tb lemon juice and $ ts salt | 

i sm can crushed pineapple. Let set, until slightly 
set. Whip 17/3 e cream. Mix this with 3 5 ¢ mayonnaise... 
Fold into first mixture, then add 13 avacado diced or 
mashed. ects : 


e 


HONEY FRENCH DRESSING - ‘Regina Terry 


1 ec honey 1 ¢ salad oil 3 a) 
$c vinegar * $ ¢ eatsup | 
1 ts salt 1 Tb prepared must 


Dash tumeric or cayenne pepper if desired. 

Mix all ingredients together and shake well. Adda 
small onion or garlic clove if desired. Keep re-_ 
frigerated. ; . 


@ 


& 
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GRAPEFRUIT SALAD Margee Haymond 


1c grapefruit juice (pink) Squeeze grapefruit and 
1 Tb lemon juice clean out rinds 

2 ec sugar ) 

2 


c water ) Heat but not boil 4¥ Jee 
Dissolve 1 Tb Knox gelatin in ¢ c water. Add to 

heated sugar water. Add juice. Fill empty grapefruit 
rinds and set in refrigerator ; 


oe : ee ee iN 
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CRANBERRY APPLE RELISH DeVona Densley 
1 1b or 4 c cranberries 2 apples pared and cored 
23 c sugar 1 lemon 


2 oranges 


Grind apples and cranberries in food’ grinder. 

Quarter and seed lemon and oranges. Grind. Add 
sugar and blend. Add No. 2 can crushed pineapple. 
(Cut sugar to 2 ¢c if pineapple is used). Makes about 
15 qts of relish. 


24-HOUR COLE SLAW : Mari ly@@Dpre in 


Med. head cabbage shredded fine. 
3/4 ¢ sugar (mix sugar & cabbage alternately) 
While this is setting, boil rapidly for. 3 min: 


1 c white vinegar he prepared mustard 
1 t celery seed (not powdered) 

Lh eel 1/8 ts pepper 

2 ec salad oil + ¢ onion chopped fine 
5 c celery (chopped fine) 1 gr. pepper 

ik 


| 


iny bottle of sliced pimientos and liquid 
Pour mixture over cabbage while still boiling hot. 
Refrigerate uncovered for 24 hours. Can be made 2-3 


days ahead. 
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7-UP PARTY SALAD Virginia Holman 


bottle (7 oz.) Seven - Up 

lb marshmallows 

pkg (3 oz) lime gelatin 

pkg (3 oz each) creamed cheese 

1 can crushed pineapple (undrained) 23 c 
3/4 ¢ chopped walnuts iw 
1c heavy cream whipped 

ee c mayonnaise 


MPFR 


Combine 7-Up and marshallows in saucepan. Cook over 
medium heat until marshmallows are melted. Add gela- 
tin, stirring until dissolved. Have cheese at room 
temperature. Add hot mixture slowly to creamed cheese 
and beat. until smooth. Add pineapple and walnuts. 
Chill until partially set. Fold in whipped cream and 
mayonnaise. Blend thoroughly. Pour into a lightly 
Oiled 2 qt mold. Refrigerate until firm. Loosen edges 
with a spatula and invert on serving plate. Garnish 
with sugar-frosted grapes and sliced pineapple, if 
desiréd. Makes 12 servings. (This is also delight- 
ful made with strawberry gelatin & frozen strawberries 


. instead oo. : oF 
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TOPPED FRUIT SALAD _ Margee Haymond | 


1 can cut Be does peaches 

1 can crushed pineapple, drained 

(Keep lc juice for Sopping and use remaining plus. 
water for setting / ‘ 

1 lg pkg orange jello 

Ada: fruit when thickend and 3/4 ¢ small marshmallows . 


«When set cover with topping: open 


Topping: 3 
5c sugar )Blend and add 1 beaten egg. Slowly add ~ e 
5 To flour )1 ¢ juice and cook until thick. Add 2 Tb : 


butter and cool. Fold in 1 c cream, whipped. Top 
with 3/4 ¢ grated cheddar cheese. xe 


‘ 


BLUE CHEESE DRESSING LaRue Kingston 


pt Best Foods mayonnaise 

ec Miracle Whip salad dressing 

c buttermilk (may use powdered buttermilk & water) 
/8 ts garlic salt 

1/8 ts onion powder 

1/8 ts black pepper 

1/8 ts accent 

é ts sugar 

i ts lemon juice 

1 sq Kraft Blue Cheese 


PRE ee 


Crumble cheese in blender with buttermilk and blend 
until smooth. Add remaining ingredients except 
lemon juice and blend again. Add lemon juice and 
blend 5 seconds more. Makes 13 pts. 


FRENCH DRESSING Nedra Dugett 
3/4 c white sugar ~ 1c tomato catsup 

$c grated onion - @ salad’ oit yy @. 

1 Tb dry mustard 2, ts pepper. 

1° ts: salt, 15 ts lemon juice 


1% t worster sauce is ec red wine vinegar 
Mix well. Makes 1 qt. 


ROQUEFORT CREAM SALAD DRESSING Marilyn Duffin 


i Tb chopped EOD Ors t e cultured .sour cream 
7 ec mayonnaise 2 Tb vinegar 

= clove garli¢, minced 13 Tb lemon juice 

2 Tb chopped parsley 2 oz. crumbled Roquefort 
1/8 ts salt, pepper optional . - cheese 


Combine all ingredients in a blender or in a jar 
with screw cap lid and shake to blend. 


APPLESAUCE RASPBERRY SALAD June Knudsen 


1-3 oz. raspberry jello 

1-10 oz. frozen raspberries 
1-83 oz can (1c) applesauce 
1 ¢ tiny marshmallows 


Dissolve jello in 1c boiling water; add frozen rasp- 
berries. Stir until thawed. Stir in applesauce. 
Pour into dripper pan. Chill until set. 

Combine sour cream and marshmallows. Spread atop - . 
jello. Cover and chill l-2 hrs. or more. Cut into 
squares and serve on lettuce leaves. Serves 6. 


MOCK CHICKEN SALAD Luncheon Recipe 


1 pkg lemon jello + ¢ boiling water 


Dissolve and add: 


1 can chicken & rice soup. Cool 

Chill until partiy set. Add: 

a can white chunk tuna, drained and rinsed in. straine 
2 ec whipping cream, whipped | 

5 ¢ Miracle Whip (not mayonnaise) 

i c ehopped celery 
1 
2 
J 


e chopped walnuts, large pieces ~ 
uice of 1 lemon and 1 ts salt. Chill until firm. 


MACARONI SALAD DeVone Densley 


teh 


Gyan s Nese macaroni : oe ee 
~14 diced celery 3 hard boiled eggs 


aS d onion 


Drain tuna in strainer. Wash with warm water. Drain 
macaroni. Combine all ingredients with mayonnaise 

or salad dressing to which some pees (sweet) vinegar 
has been added. x ; 


JELLO SHERBET SALAD Carol Hauert 


Drain 1 (14 oz) can pineapple tidbits. May use 2 

cans Mandarin oranges instead) to syrup. Add enough 
water to make 2c. Bring to boil. Dissolve 2 sm. 

pkg. orange jello in syrup, then stir in 1 pt orange 

or pineapple sherbet. Stir rapidly and mix well. Fold 
in pineapple tidbits. Stir occasionally while chilling, 
when thickened pour in 12 qt mold. -.Fill ‘center. with - 
£ruist.of -your choice. (S pt whipping cream may be 
folded in if desired). Also other favors may be sub- 
stituted for orange. 


PINEAPPLE DELUXE. SALAD Karen Moon 


1 pkg pineapple gelatin 
. c boiling water oz. pkg. cream cheese 
4 ec whipping cream /3 e. crushed pineapple 
maraschino cherries and juice 


e¢: diced celery 


MW hr 


Dissolve gelatin in water. Let cool slightly and add 
creamed cheese and beat slightly until cheese is blended. 
Let mixture partially set then add celery, cherries 

and pineapple. Whip the cream and fold into mixture. 
Pour into molds. Let set. Top with cherries or nuts. 
Serves 8. 3 7 


PINEAPPLE AND CHEESE SALAD | Lillian Tiffany 


2 envelopes Knox Gelatin dissolved in 4 ¢ cold water. 
Bring the following to a boil in a saucepan: 

ope can crushed pineapple, juice of 1 lemon, s C 
sugar. Remove from stove and add gelatin. Let cool 
until set. When set break with a fork. Addie 
grated mild American cheese. Fold in 3 pt whipping 
cream (do not whip cream too much as it tends to make 
the salad dry. Serve on a lettuce leaf. 


SET SHRIMP SALAD Jean Floyd 


1 can tomato soup 

1 e water - heat and add to 1 pkg lemon jello 

When dissolved and cool add $ c miracle whip and 

1 ¢@ small curd cottage cheese, 1 e shrimp, tuna ee \ 
or crab; also add ; 
c chopped celery 

chopped green pepper 

ec chopped green onion 


INO) Toe AO) Le AO) Le 
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Set and serve with relish tray and rolls. 


ASPIC Lila Underwood 


1 pkg lemon jello, 2 c V-8 juice. 

Heat about 3 of V-8 juice and dissolve jello. 

Then add remaining juice to cool liquid a bit. In 

-a mold, arrange whole stuffed olives, shrimp, chopped 
green onion, chopped green pepper, chopped celery. 

Pour jello in mold and set. When this recipe is este 
doubled it makes a very elegant party salad. Ss 


MOCK CRANBERRY SALAD Carol Hauert 


lg pkg black cherry or rasberry jello 

c boiling water | 

e cold water 

can frozen orange juice 

e apple sauce 

c chopped walnuts 

Dissolve jello in water; add juice and cold water. 
Add applesauce and blend well. Add nuts and chill. 
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HOT SPINACH-BACON SALAD Virgie Hardy 


2 pkg Mrs. Condie's Spinach (8 oz)-each 

8 slices bacon 

1/3 ¢ bacon drippings 

1/3 ec wine vinegar 

1 Tb soy sauce 

1 ts sugar 

Onion salt to taste or mincéd green onion 


1. Remove stems and any coarse ribs from spinach; 
wash leaves, dry well, and break into small pecs. 

2. Cook bacon until very crisp. Drain on paper 
towel. Pour bacon drippings into cup. 

3. Sprinkle spinach with crisp bacon pieces, onion 
salt or onions. ; 

4, Return 1/3 c drippings to fry pan. Stir in 
vinegar, soy sauce and sugar. Heat, stirring | 
constantly, just to boiling. Pour hot dressing 

* over salad immediately before serving. Garnish 
with hard cooked egg slices. 


POPPY SEED DRESSING i Ruth Tuttle 


Combine gradually 1/3 c honey, 1 ts salt, 2 Tb vinegar, 
and 1 Tb mustard (prepared). Gradually add 3/4 ¢ 
salad oil and 1 Tb finely chopped green onion or 

Onion flakes and 2-3 Tb poppy seeds. Chill well. 
Return to room temperature to use and stir well. 


FRUIT SALAD DRESSING , De Vone Densley 


2 epese i juice of 1 lemon 
+c pineapple juice 3/4 c¢ sugar 

Beat eggs slightly. Pour other ingredients into 
beaten eggs. Cook until slightly thick. Cool be- 


eo fore adding 1 c (before whipped) whipped cream. 


HOT CRABMEAT SALAD Florence Jackson 


Serve in casseroles or spooned out hot on tomato 
slices in lettuce cups. Melt in saucepan: 
ec butter. Blend in | 
= ¢ sifted flour 

1 ts dry mustard 

1/8 ts paprika 

1 ts salt we . 
Cook over low heat until mixture is smooth and bubbly. 
Remove from heat and stir in 1 ec milk. 
Bring to boil and boil one minute, stirring constantly. 
Remove from heat and stir into: 

2 egg yolks, slightly beaten 
Marinate 

2 c flaked cooked crabmeat 

1c chopped celery 

1/3 green pepper, chopped 

1 ig pimiento,. chopped 


JAE |e 


1/3 ec chopped blanched almonds | . “ 


in: #c mild vinegar 

Combine the white sauce and marinated mixture. Pile 
lightly into 8 individual casseroles or oblong baking 
dish 12 x 8 inches. Bake until bubbly. Temp. 425° 
for 12-15 min. Makes 8 servings. 


GARBANZO BEAN SALAD Margee Haymond 


Marinated 1 can of garbanzo beans drained and 
1 can red kidney beans (drained in following) 


oe 1/3 ec red wine vinegar dash of pepper 
4 Delve ott: 3 Tb chopped gr. onion 
1 ts salt : 1 Tb minced parsley © 
‘| ts sugar : s sm. garlic minced 
: ts oregano 
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CRANBERRY SALAD Lunch Recipe 


1 pkg lemon and 1 pkg cherry jello 
1 3/4 ¢ hot water 

Le cold water 

1-3 oz can crushed pineapple 

1 can whole cranberry sauce 

te, chopped celery 

13 ec chopped apples 

(Nuts and bananas may be added) 


MACARONI SALAD Lunch Recipe 


6 oz shell macaroni 

3/4 c mayonnaise 

2 Tb evaporated milk 

3/4 ts prepared mustard 
small jar piemento 

ts salt 

ts sugar 

t onion — 

ec welery 

Tb chopped green peppers 
c sweet pickle relish 

4 hard boiled eggs chopped 

Mix, chill overnight. Ham, cheese, or drained 
tuna may be added. | 
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CRANBERRY- PINEAPPLE SALAD Gavoltsauere 


Mix and let stand 2 min: 
1 lb fresh cranberries, ground or chopped in blender 
1 No. 2 can crushed ee drained 
e.e sugar 
Dissolve: +3 pk cherry jello 
ec hot water 
Add: 1 sm. can frozen orange juice and pineapple 
juiee from can 
Chill until thickened then add cranberries. 


SEA FOAM SALAD Ruth Tuttle 


kg lime jello + ts vanilla 


1p 

1 ¢ hot water (or pear juice) 1c mashed pears 

4 c sugar ; 1 ec whipping cream, 

3/4 ¢ cold pear juice whipped or 1 pkg 
whipped topping, ae 
whipped 


Dissolve jello in boiling water or juice. Blend 3/4 ¢ 
pear juice and pears to mash. Add juice, sugar, 
vanilla and pears. Chill until partly set and blend 
in whipped cream or topping. 


CUCUMBER SALAD | Ruth Tuttle 

1 pkg lemon jello 

1 e boiling water 

$ ¢ cucumber juice | 

1 ¢ cucumber, grated and well-drained, save juice 

To vinegar 1 ts grated onion 

= bs sat 1 ¢ mayonnaise ak 
1 Tb lemon juice |  @ 


Dissolve jello in boiling water. Add cucumber juice, 
vinegar, salt, lemon juice and onion and chill until 
thick, but not firm. Add cucumber and mayonnaise 
and mix well. --Chill- until firm. 


TOMATO ASPIC SALAD Heidi Lindsey 


1 pkg of lemon jello 

Dissolve in 1 c water hot 

1 can tomato soup. Pour into jello and cool. 
Then add shrimp or crab and 1 ts lemon juice. 
Also stuffed olives and cut celery. 


CRANBERRY GRAPE SALAD Florence Jackson 


Cook gently until skins break - 4 c¢ cranberries 
in 2 ec water 

Rub through sieve. To pulp add 
13 ec sugar 


~ Boil slowly 5 min. Take off heat. Soften 


2 envelopes unflavored gelatin (2 Tb) 
in a c cold water 
Blend into hot cranberry mixture. Let cool until 
mixture mounds slightly when dropped from spoon. 
Add 1c Tokay grapes (seeded and quartered) 
1 c diced canned pineapple (drained) 
+ ¢ broken walnuts, if desired 
Pour into molds (9 inch ring mold or 8 individual 


molds) and chill. When set unmold and serve on salad 


greens with cooked salad dressing. Serves 8-12. 


Dressing: 
Mix in saucepan 
oT Lowy 
ec sugar 
ts salt 
ts dry mustard 
1/8 ts paprika 
Blend in gradually 1 c water 
3/4 ¢ mild vinegar or lemon juice 


MO PO N|RpP!F 


Cook over direct heat (low) stirring constantly, until 
mixture thickens and boils. Boil one minute. Stir at 
least half of mixture into: 

h egg yolks (or two whole eggs) slightly beaten 
Then stir into hot mixture in saucepan. Bring to boil, 
stirring constantly. Boil one minute. Remove from 
heat and add one Tb butter. Cool. When using, modify 
as desired with heavy sweet cream or cultured sour 
cream. Makes 23 c dressing 
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POMEGRANITE SALAD .» Shirley Campbeli 
neal \ 
pomegranites, @m _ 
ec marshmallows a 
bananas sliced a 
e nuts ' 
ts vanilla 
pt whipping cream (whipped 
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Put marshallows in unwhipped cream for at least 
an hour. The longer the Ba ae 4-5 hrs. Whip and 
foldin “other ingredients | 


' FRUIT SALAD _ Heidi Lindsey 


4 c sugar 
3 Tb. corn starch 


Mix together 


Add 1c boiling water q 
Boil 10 min stirring: constantly. “Grate the. rind of : 
one orange and the Jud e of 1 leYhon. Add to the mix- a 


ture and cool. Add $ pt whipping cream (whipped. Ac 
2711 small can of ane. ocktail, cans of pineapple J 

chunks, 2 cans of ec nen oranges, 3 bananas. 

Chill and serve on iettuce. 
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CRISPY CRUNCH SALAD LaRue Kingston 


1 med head lettuce, broken in med. sized pieces 
2 c shredded or grated cabbage 
Mix well (may be prepared well in advance) 


Just before serving add 3/4 c cashew halves (more or 

less if desiredO 
Toss well then add dressing of: 
‘s mayonnaise : x 
e sour cream 3 ee Ray ae : S 
T sugar . ay 


ts vinegar 


DO POP V|e 


Mix together well. Is better if made ahead and 
allowed to stand (refrigerated) 
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CHOCOLATE CHIP CAKE : Virginia Burgess 


x. pu At 


ue ts soda 
ake a te water 

Mix ingredients together and let stand. Then beat 
with a beater just before adding to the other mix- 


ture. Cream the following 


¥ Bciortenind, SL PbPeocoa. 

lc sugar z ts salt 

2 eggs 6*6z. choe. chips 
1 ts vanilla + ¢ nuts 


Pah eo flour 


Pour into greased cake loaf pan. Then sprinkle 
another 6 oz. package of choc. chips on top of mix- 
ture. Bake 30-35 min at 350°. 


QUEEN CAKE Betty Wright 
2 ec shortening | 2 eggs, unbeaten 

5s ts salt enc Satted fiour 

i ts vanilla 25 ts baking powder 
1 c¢ sugar 3/4 ¢ milk 


Combine shortening, salt and vanilla. Add sugar gradu- 
ally and cream until light and fluffy. Add eggs, one 
at a time, beating thoroughly after each addition. 

sift flour and baking powder together three times. 

Add small amounts of flour to creamed mixture, al- 
ternately with milk, beating after each addition 

until smooth. Pour batter into two 8" layer pans 
greased with shortening. Bake in moderately hot oven 
at esta LOPree}. min. : 


PINEAPPLE UPSIDE DOWN CAKE Opal Hoffman 


First make this topping: 


3.Tb butter or margarine : 2 ts ginger 
1/3 c heavy cream or evap. milk ie can pineapple 
+ c prown sugar, firmly packed slices & 
1 ¢ coconut 8 maraschino cherries 
| (drained) 


Heat butter or margarine, cream or evaporated milk and 
brown sugar in a heavy 9" skillet until smooth paste. 
Then sprinkle over the coconut and ginger, and ar- 
range pineapple slices and cherries on top. 


Then make this batter: 


1 ec sifted all-purpose flour lc sugar 


1 ts baking powder + ¢ milk 
3/4 ts salt 1 Tb butter or margarine 
2 eggs 


Start your oven at 350°. Sauer flour, baking powder 
and salt together several times. Then beat the eggs 
until they look as thick as mayonnaise (takes about 10 
min of hard, steady beating) and add the sugar, a Tb. 
at a time to the eggs, still beating like a demon. ~ 
otir the sifted flour mixture into the egg-sugar 
mixture, just enough to mix thoroughly. Heat milk 
and butter or margarine to the "warm" stage and mix 
into batter. Pour over pineapple slices and bake 40-50 
min. or until cake tester comes out dry when poked 

into cake. Cool 5 min, then turn upside down and 
serve warm or cold, with or without whipped cream. 


MOLASSES CAKE DeVone Densley 

4 ec shortening 3/4, ec sugar 2 eggs 4 c molasses 
1 ts soda (mix in the molasses) 1 ts cinnamon 

1 ¢c water (more if needed) + ts ginger 

> @ Tilous 


Cream shortening & sugar. Add eggs, molasses. Combine 
ingredients and add alternately with the water. Bake 
in moderate oven about 45 min. for loaf or 30 min. 

for layer. 


hoo?. Serve warm with vanilla ice cream. 


APPLE CRISP PUDDING - Marilyn Clawson 


4 e@ sliced apples 1 e sugar 

1 t+ cinnamon | 3/4 e flour 

(Ff butter ; 

+c water (more or less, depending on how dry or € 
juicy you like it and also the depth of the baking 


Cisne. 


Butter casserole. Add apples. Mix water and cinna- 
mon and pour over apples. Work together sugar, flour, 
and butter until crumbly and peread over apple mix- 


ture. Bake uncovered at 350° for about 40 min. * Serve 
with cream or whipped cream. 


CHERRY COOKY-CRISP Gerrie Bills 


1 lb (2c) tart red cherries a t cinnamon 

2. Ge mony eh Ce = Pgh colina tabaes’ io ae 
Red food coloring Eted 

1/3 ¢ sugar | 4G Catia LUedmaeuLier — *.- 


Drain cherries, reserving 2 T gece. Mix heme 
reserved juice, lemon juice, and few drops food — 
coloring. Pour into 10 x 6 x 15" baking dish. Mix 

Sugar, and cinnamon and Moers over. Mix crum 
and butter; put over cherries. Bake 25 min. at 


free Da! Chae oo - few 
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GONE WITH THE WIND DESSERT Ann Jensen 


Site” Con crushed pineapple #3 eggs, separated 
1 pkg. lemon jello L lbe.pke. vanilla 
pt whipping cream, whipped wafers 


Make jello according to pkg. directions and set in 
refrigerator until partly set. Add whipped cream. 
Beat egg yolks and add ve c sugar. Beat egg whites 
and add 1/3 ec sugar. Fold yolks iato jello mixture, 
then whites. Gently fold in drained pineapple. 
Crush cookies and put half on bottom of dripper pan; 


Add jello mixture then other half. of cookie crumts 


on top. Chill until set. 


CHOCOLATE DESSERT Carolee Harmon 


Mix together 12-18 marshmallows (cut fine with 


scissors) and 1 c chopped nuts und 1 can Hershey's 


chocolate syrup. Beat until creamy 1 c powdered 

sugar and $ ¢ butter (margarine won't do). Separate 
3 eges, using yolks in butter and sugar and stirring ~~ 
until ereamy. Add 1 t vanilla. Mix with marshmallow 
mixture. Beat egg whites fluffy and fold in mixture. 


Roll 16 graham crackers very fine and spread 1/3 of 


them into a 9x 9 inch flat pan. Spread the choco- 


late mixture on top and cover with the balance of the 


erumos and set in refrigerator over niglit. Serve with 
a touch of sweetened whipped cream. Add a maraschino 
cherry if you like. Rich and yummy. Serves 9-le. 


CHOCOLATE REFRIGERATOR CAKE Ruth Tuttle 


+ ¢ butter or shortening 3/4 ¢ sugar 

h egg yolks L pineh seit 

4 ec chopped nuts 1G. Vande, : 

2 sq. Baker's bitter choc. h egg whites, stiffly eS 
12 graham crackers beaten 


Cream butter, add sugar and beat well; add egg yolks, 
melted chocolate, salt, and nuts. Fold in stiffly 
beaten egg whites. Crush graham crackers and put 
half on bottom of shallow pan. Cover with mixture 
and top with remaining graham cracker crumbs. Let 
set overnight. To serve, top with ice cream or 
whipped cream and sprinkle with nuts on top, and 

top with a cherry. Serves 10-12 | 


Note: Another way is to use vanilla wafer crumbs 
instead of graham cracker crumbs, and mix the crumbs 
and nuts together for the bottom and top of dessert. 
Also, I use powdered sugar.--Ruth Tuttle 


ANGEL FOOD CAKE DESSERT Erna Stevenson 


oplit angel food cake in two. Whip 1 pt cream and 
fold.in 1 can or Lk bottle of fudge topping. Spread 
on first layer. Crush $ lb English toffee. Sprinkle. 
on layer. Put second layer on, spread top and sides 
with remaining cream. Sprinkle on rest of toffee. 

Put in refrigerator overnight. 


HOME MADE ICE CREAM Marilyn Clawson 

e c berries mashed, or 2 pkg. frozen fruit, mashed 

1 pt whipping cream 1. can evaporated milk 

LC Sugar Milk to make 1 gallon — 

1 can Eagle Brand Sweetened Condensed Milk “ ee 


Juice of 2 lemons (more to taste, if desired) 
Mix all ingredients in freezer can and freeze. 
Adaptable to any fruit in season. 
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PUMPKIN CAKE DeVone Densley 


ec butter or shortening lt ¢ sugar 
1 e -Piour 3 ts baking powder 
ts cinnamon ts ginger 
eggs : ts salt 
ts nutmeg ee and nuts 


Combine ingredients. Then mix together the following: 


be pumpkin, 4 5 ts soda and 2/3 ec milk. Add to the 


above mixture. Bake 55 min. for loaf or 35 min. for 
layer at 350°. , 


APPLESAUCE CAKE | Karen Moon 
Combine and boil for 10 min. Then cool 

Ae brown:-sugar’’ 1 ts cinnamon 
1c white sugar 2 ts allspice 
2 ec water 2 ts nutmeg 
1-c raisins 5s ¢c shortening 
1 e-nuts, chopped lc applesauce 


Sift together 3 ¢ flour, 2 ts-soda and $ ts salt. 
Beat 2 eggs then mix all together. Bake in 3 large 
loaf pans or six small ones, in medium oven for. 

30 min or until a toothpick comes out clean. Pans 
should be greased, then lined with wax paper. | 


HOTWATER CAKE Betty Wright 
s ec shortening h Tb. cocoa 

o @ sugar | ds. esa kt 

2 eggs 2 ts vanilla 

ere flour Ee midk 


Cream sugar and shortening, add eggs. Add dry in- 
gredients and milk alternately. Add 1 ¢ boiling. a 
water with 7 ts soda, ADD HOT WATER AND SODA LAST 
Bake at 37> for:2> min. in greased pan. Batte 

very thin. 3 


CHOCOLATE RHAPSODY CAKE Betty Wright 


Sie flour 

+ ¢ sugar 

/4 ts salt 

/4 ts soda 

ts baking powder 

5 ¢c shortening 

2 oz. chocolate melted and cooled or 3 Tb cocoa 
sifted with dry ingredients | 

1 ¢ buttermilk or thick sour milk 
1 ts vanilla 

2 eggs unbeaten 


I-NJFLO OW - FP 


Sift first 5 ingredients in bowl. Drop in shorten- 
ing. Add next three ingredients and beat with 200 
strokes. Add eggs and beat 200 or more. Bake 350° 
for 30-40 min. Frost with butter frosting. 


_ ZELMA'S BOTLED FRUIT CAKE Betty Wright 
Boil together 20 min and cool 
2c sugar : e+ ¢ water ye 
tL tps yaisins 1 ec shortening 
sift together the following: | 
he flour 1 ts soda 
1 ts cinnamon 1 ts baking powder 


ts allspice 


2 ts nutmeg 
= ts chocolate 


cs Cc Leaves: 


hve 


Add to boiled mixture. Add two eggs and 1c nuts 
which have been dredged in flour. Bake 1 hr. in 

e loaf tins. I add 1l-lb pkg fruit mix, 1 pkg candied 
red and green cherries and 1-lb nuts. 
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GRAHAM CRACKER DESSERT Opal Hoffman 


3/4 ¢ sugar 

1 c graham cracker crumbs 
4 ts baking powder 

1 ts vanilla 


Separate eggs, beat yolks until yellow. Add sugar; 
beat again. Add graham cracker crumbs to which $ ts 
baking powder has been added. Add vanilla, fold in 
beaten egg whites, and nut meats. Bake 30 min. in 
preheated oven 300°. Serve with sauce. 


Sauce 


ec orange juice 

ec water 

ec brown sugar 

-eube butter 

egg slightly beaten 
ts corn starch 
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Combine all ingredients and cook until desired thick-~ 
ness. co au He Pe 
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ELEGANT PUDDING Carol Hauert 


8" square dish, double for 9 x 13 pan. 

Cream + c margarine, 1c sugar, $ ts salt, 1 egg, 

1 ts vanilla. Sift 1c flour, + ts nutmeg, 1 ts cin- 
‘namon and 1 ts soda. 


Grate 2 c apples, peeled, $ c chopped nuts. Add two 

mixtures, then apples and nuts. Bake 400° for ten 

min. then 350° for 30 min. Check after 20 min. depend- 

ing on oven. | 

Sauce: 1c sugar, 1 sm can evaporated milk, 4c 
margarine. Simmer 10 min. Add rum flavor 
to taste (1 ts) Cake should be warm. Top 
with sauce, with or without icecream. 


CHEESE CAKE ° - Geneva Newman 


Crust: - 8 double graham crackers or less 
aes OM Ler 
2 t sugar 


= 


Roll and blend, put.in cake pan or refrigerate’ in 
cake pan. 


Filling: 4-3 oz pkg cream cheese (12 oz) 
XL 


5 ¢ sugar 1.t~ lemon peel 
2 eggs .-’ e t cream 
juice 5 lemon 1 t vanilla 


Blend with mixer, put in crust. Bake 20 min at 350° 


oven, chill for 30 min then put on topping. 


Topping: 5 pt. sour cream 
t cream 

t vanilla 

Tb sugar 


WH 


Fold together. Put on cooled pie. Bake for 5 min. 
at B5o° oe 


CRUNCHY APPLE DESSERT - Kudene Thompson 


Cc 
POP 
ts baking powder 
eggs 

ec diced apples 

¢ nuts. 

t vanilla 

t salt 
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Sift dry ingredients, add well beaten yolks, diced 

apples, nuts, salt and vanilla. Mix well. Carefully 
fold in beaten egg whites. Bake at 350° oven for 30. 
min. Serve hot or cold with or without whipped cream. 


APPLE DESSERE Ri ea - Nedra Duzett 
1/3 ¢ shortening : 
3/4 ¢ sugar J} eream together 
sauce 
lc grated apples 
egg 4 e butter 
ont Lour le sugar 
t soda | 4 ¢ light cream or milk 
t nutmeg 1m Cook over low heat until 
t cinnamon thick. Add: 
t salt 2 t vanilla 
e nuts aierkia 5 t nutmeg 
¢ raisins. 
Serve warm with icecream or the above sauce. 
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ICECREAM Re te phigh LouJean Tingey 


2 pk jello ifinvor to piena with fruit. Lemon is good - 
with most) | 

2 ce boiling water 

juice of 1 lemon 

3:.c sugar 

1# ¢ crushed fruit 

‘2 cans evaporated milk 

ch Si a and half 


Mix all in freezer and add regular milk’ to fild 
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RICK PUDDING Virginia Holman 


1 e boiling water 
pinch salt 
3 ¢ rice, cook seven minutes 


Add: . qt milk 

4 cube butter 
Bring to boil and then cook on low heat for 13 nYs. 
Add 2 eggs (beat with a fork) 
c sugar 
ec raisins 

1 ts vanilla 
Add this to rice mixture and stir until thick. 
Pour in large serving dish or individual ones and 
sprinkle cinnamon and sugar over rice. Serve hot 
or cold. , : 
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DATE PUDDING | | Sondra Pearce 

A G J : 
le chopped dates ve 2 eggs | 
ld c boiling water Date mix cooled 
it soda * | 13 © TLour 
er sugar’* ~ an a ts salt 
4 e¢ shortening 5 ts soda 


Cream shortening, add sugar, besten eges, cooled 
date mixture and dry ingredients. 


Sprinkle on top: 


c brown sugar | 
ec chocotate chips 4 ec chopped nuts 


Bake at: 350° for 40 min. Serve hot or cold with 
whipping cream-or plain. | 


& 


CHOCOLATE “SPONGE ROLL - Heidi Lindsey 


e sifted flour 

ec sugar 

ts baking powder ‘ 

ts salt 

eggs (unbeaten) room re 

ec sugar 

pke Rees ens baking chocolate 
ts vanilla 


bh RDF FE EIHUFE|HUIF 


Sift flour: with é c sugar, baking powder and salt. 
Beat ©8885 in large bowl till thick and Light color. 
Add $ c sugar, 1Tb at a time. Beat, add chocolate. 
Add flour mixture 1/3 at a time. Beat. Pour batter . 
into a 15 x 10" jelly roll pan. (2 just use a cookie 
sheet). Grease, flour. Now line with waxed paper. 
Grease again. Bake 325° for about 20 min. When cake 
is baked, turn immediately upside down on a clean 
towel, sprinkled with powdered sugar. Remove wax 
paper. Roll up at once, rolling the towel up with 
the cake to prevent the cake from sticking together. 
Cool on cake rack 30 min. Then unroll cake spread @ . 
with a pkg of Dream Whip or $ pt whipped cream, or 
your favorite jam or jelly. Ren: up and frost with 
regular cake frosting. , 


\e 


APPLE WALNUT PAN CAKE Carol Hauert 


1 can apple pie filling 2 eggs, beaten 
Mens LOUr Ll ts vanilla 

5 c sugar 2/3 c one 

15 ts soda. 3/4 ¢ walnuts 
1 ts. sake . 


opread pie filling in 9x13 greased pan. Mix 
dry ingredients and sprinkle over filling. Mix 
rest (saving half of the nuts) and smooth over 
ingredients in the pan. Bake 40-50 min. at 
350° until cake springs back. Top with whipped 
cream and rest of nuts. 


PICNIC CAKE Karla Cordery 


1. Combine and let cool 1 e¢ ($ 1b) coarsely chop- 
ped dates and 1g ec boiling water and 1 ts soda. 

2a. Cream well and add to cooled date mixture: 
1c sugar, 2 eggs, 3/4 ¢ shortening 

3. Sift together and add to mixture 
sm 1/3 Ope LOUL, & ts salt, 1 ts cinnamon 

4, Pour into greased dripper=pan. 

5. Before baking sprinkle top of cake with 
5 c brown sugar, 5 ec broken nuts and s pkg 
of 6 oz. chocolate chips. . 


Oe Pee 1 S50" For 40 min. or until done. 


OATMEAL CAKE | Gwen Sandell 


4 ¢ boiling water 2 eggs 
ec quick oatmeal 1$ ¢ flour 
c shortening 1 ts soda 
c white sugar 1 ts salt 
¢ brown sugar (packed) + ts nutmeg 
eas 1 ts cinnamon 


PR RIFE 


ts vanilla 


Pour boiling water over oats, cover for 20 min. 
Cream shortening and sugar--add vanilla and eggs. 
Beat well. Add oats mixture and mix well. Add 
sifted dry ingredients to creamed mixture. Mix 
well. Pour batter into well greased and floured 
9" x 14" pan, and bake at 350° for 50-55 min. 
(325° for glass). Frost with carmel cocoanut 
acing. | 


LEMON DESSERT - Geraldine Simmons 


1 can lemonade stirred into 1 qt (I use $ gallon) 
vanilla icecream. Soften icecream a bit but don't 
use mixer. Make a graham cracker crust and cover bot- 
tom of a dripper pan with 2/3 of the crust mixture. 
@.:: lemonade-ice cream mixture and sprinkle remainder 
of the graham cracker mixture over the top. Freeze and | 
serve with whipped cream (optional). 
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YUMMY ICE CREAM DESSERT = - —_ Janene. Hancock 


box crushed vanilla wafers 

sq chocolate melted and cooled 

egg yolks (separated, beat egg whites} 
¢ powdered sugar 

sq butter 

ts vanilla ; 

gal peppermint icecream (or any flavor) 


NIFH be NW W 


| @« egg yolks, sugar & butter until fluffy. Add cooled — 
‘melted choc. a beaten egg whites. Butter 9 x 12 pan. 
Line pan with 4 of crushed wafers. Spread choc. mix- 
-ture .on eamuay then slice ice cream. Put on choc. lay- 
er, then cover with rest of crumbs. Serve with a dab of. 
whipping cream & cherry. Serves 12. 


a FO 
LEMON DAINTY ~ a Lila Underwood — 
2 eggs : es Be lemon or pineapple juice 
+ ¢ sugar - 5 pt whipping cream 


Rind of. temon (grated) Dash of salt 
i lg. pkg. vanilla wafers (rolled) 


Bie yolks, add salt, sugar & juices. Cook until 
hick like custard stirring constantly. Cool. Add 
. rind, then egg whites.& then whipped cream. Line icebox 
trays with wafer crumbs, pour in mixture, sprinkling 
_erumbs on top and freeze. Nuts and cherries cut small 
may be added. Spread over bottom crumbs. Serves 6. 


CARROT PUDDING Ida A. Erickson 


13 c grated or ground carrots 1 1g ts soda 

2c grated or ground potatoes 4 t cinnamon 

eo € sugar 1 t allspice 

ev ewsiaced Flour 1 ib seedless raisins 

4 T melted shortening i-Smopee fruit cake mix 
Per milk LOG ais 


Mix together and add more milk if necessary to make 
iG Ghinner than fruit cake batter. Fill.molds half 
full and steam 2 hours. Serves 12-15. 


SAUCE FOR CARROT PUDDING 


Saves Lk Lump of butter 
3/4 c sugar | 1/0 te saad 


Mix together and heat to near boiling in double 
berter. Add | pke. butterscotch pie or pudding 

mix and stir until it begins to thicken. Remove 
from heat and add 1 t vanilla or $ t maple flavoring. 


APPLE-WALNUT COBBLER Louise Page 

2 ec). sugar i e¢ sugar 

5 t cinnamon 1 t baking powder 

3/4 ¢ coarsely chopped nuts # +t salt 

Hom thinly sliced. red tart 1 well beaten egg 
apples, or No. 2.can of 4 e canned milk 
Sliced pie apples Tage ec butter or marg. 


Ee. sifted: flour melted 


Mix 3 ¢ sugar, cinnamon and 3 ¢ of the walnuts. Place 
apples in bottom of greased 8 x 2" round ovenware 
cake dish, and sprinkle with mixture. Sift together 
ory ingredients, combine egg, milk and butter,” add 
Oryaneredienus., ait ateoncee and mix til-smooths.{ Pour 
over apples, sprinkle with remaining walnuts. Bake 

at 325 for about 50-min. Cut in wedges, serve with 
cinnamon-topped whipped cream. Serves 8. 


GERMAN APPLE CAKE Sylvia Hadlock 


ec salad oil 

ts vanilla 

Con tour 

ts salt 

green pippin apples 
(sliced thin) 7 


3 lg eggs 

2 e, sugar 

1 ts baking soda 
1g ts cinnamon 
1 ¢ nuts 


FUE FR 


Beat eggs and oil til foamy (long time) and add all 
BUT nuts and apples; mix, batter will be thick. Add 
apples and nuts. Pour into oblong pan. Bake at 

350 for 50-60 min. 


“Frosting for cake 


6-8 oz. cream cheese 

2 Tb melted butter » 

1 ts vanilla 

2 c powdered sugar | 

pinch of salt and lemon juice if desired 


HEALTH CAKE Ora Lee Kizerian 


RB PONE PD 


ec whole wheat flour 1 ts salt 

ts soda 2 ts nutmeg 

ts cinnamon _; ts cloves 

ec shortening le raw sugar 

eggs, beat one at a time 1 c¢ milk (butter 
‘T vinegar or sour) 


Add buttermilk and dry ingredients alternating 
_ shortening. Add 1 c¢ nuts and 1c dates. Bake in 
78x 12 pan 350 “for .30 min. 


Icing 
4 Tb butter Melt butter, add 
+ c raw sugar fe sugar, milk and 
2 Tb canned milk eocenut.. goes for 
1-e coconut ona mins. 


CHOCOLATE CHIP TORTE =)» , Cora: Nietsen 


1 3/4 ¢ sifted flour % ¢ vegetable shortening 
“2.%b cecoa lc sugar 
 * tg salt , 2 eggs beaten 
/ & e finely chopped dates 1 ts vanilla 
\ ¢ boiling water 1 ¢ chopped nuts 
nei t ts baking soda 1 pkg choc. chips 
= ec butter or margarine 


sift flour, cocoa, and salt. Mix dates, boiling water 
and soda. Cool. Cream shortenings; add sugar. Beat 
until fluffy. Add eggs. Alternately add flour and 
date mixture. Blend well after each addition. Add 
vanilla. Spread in greased 13x95" pan. Sprinkle with 
nuts and choc chips. Bake in mod. oven (350°) for 45 


min. Cool. (Even better when a day old). 
| kK x 


CHERRY COBBLER : Karla Cordery 


A. 
f 
[ 


a ream + c soft butter & 4 c sugar until fluffy 
% je 1 c sifted flour with 2 ts baking powder ~ 
| and ; ts salt 
, Add dry ingredients alternately with 4 Gomitk to Diary 
mixture. Beat until smooth. Pour into 2 qt casserole 
or square pan. 
Spoon drained cherries from #2 can over batter 
Sprinkle $ ¢ to 3/4 ¢ sugar over cherries 
Pour t.¢ fruit juice over the sugar. 
Bake at 375° for 40-50 min. During baking, the fruit & 
juice go to the bottom and a cake-like layer forms on | 
the top. 


CHEESE CAKE - Hdith Isaacson 


aa 8 oz. cream cheese (Philadelphia) 
& ec milk 

\ . pkg instant pudding 
7 ot wohlpping @eream 


Gradually blend milk with cheese. Add pudding, beat with 
mixer until thick. Whip cream and fold into pudding 
mixture. Pour into 9° graham cracker crusts. Top with 
Danish Dessert. . 


) ° 4 
MRS. OLSEN'S CARAMEL APPLE DUMPLINGS - Nedra Duzett 


1 qt sliced pared apples* + ts salt 
ec sugar 1 egg 
c¢ water Z emilee 
y e-ELour 1 e¢ brown sugar & 
ec shortening (pt. butter) 3/4 ¢ water . 
ce sugar eo. Tl Butters 7 
ts baking powder + ts cinnamon 


MOVIE VF  FIFE|E 


In bottom of buttered 25 gt rectangular baking dish, 
combine apples, ¢ c sugar & + c water. Set into 400° 
oven to heat while making the dough. Sift together 
flour, 4 c sugar, baking powder and salt into mixing 
bowl. Cut shortening into dry ingredients as for pie 
crust. Combine egg and milk and stir into dry in- 
gredients just until moistened and mixture holds to- 
gether. Roll out on lightly floured board and set 
over apples, lightly, pressing topping down. Combine 
in small saucepan,, brown sugar, 3/4 e water, butter 
and cinnamon and bring to boil. Pour over dough top- 
ped apples and bake at 400° for 15-20 min. Serve hot 
with whipped cream. Note: *I sometimes use my home- e ; 
canned apple sauce. . 
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FRUIT BASKET UPSET - Maureen Andrus 


Place in large container the following: 
can (8 oz) fruit cocktail, drained 
bananas, peeled and sliced 

sm apple, cut into small pieces 

c halved seedless green grapes 

c sliced strawberries (optional) 
maraschino cherries, cut up 

ec miniature marshmallows 


FIP BR PM 


Beat until “starr 4 ec whipping cream. Fold cream into 
fruit. Refrigerate until ready to serve. Garnish top 
with halved grapes and cherries. Yield 4-6 servings 


> 


APPLE PUDDING Janeal Hancock 


Le -suger 

+ ec shortening 1 + soda 

= ¢ nuts : t nutmeg 

ae Phour see, Lt 

Legg 3 lg grated apples 


pift dry ingredients, add grated apples, shortening 
and: egg. Bake in 9 x 13 pan for 30 min: at 350°. 
Serve with sauce. 


Sauce: 


-1 sq butter 
l heaping cup brown sugar 


Cook and stir butter and brown sugar. until light 
brown. Add 2c boiling water, 2 heaping Tb flour. 
Mix into a.thin paste with: mixture’..: If it curdles, 
beat with a beater. | 


BREAD PUDDING DeVona Dens ley 


Scald 4 c milk. Add 2 eggs well beaten, 4 c¢ sugar, 
ee dry bread broken into small pieces. Add vanilla 
and lemon flavoring. For more custard in pudding > 
use 4 eggs. Pour into baking dish: Set dish in pan 
of water and bake in citer oven until knife comes out 
clean. : 


NORWEGIAN CHRISTMAS RICE PUDDING Carol Langeland 


1 


"Riskum' 
1e rice bE s6ab5 
1 Tb butter a Tb siear 
1 e@ water 1 cinnamon stick Ean 
5 WA Lk 1 pt whipped cream 


io! Waris 


Melt half of the butter in top of a double boiler. 

Add rice and water and boil 10-15 min. or until water 
is absorbed. Add milk, salt, cinnamon stick and sugar © 
and simmer 45 min or until rice is tender and milk 

is absorbed. Add remaining butter. Remove cinnamon 
stick. Add vanilla and fold in whipped cream. Serve 
cold as a dessert with jam or fruit juice sauce. 

Makes 6-8 servings. 
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APPLE PUDDING Edith Isaacson ~ & 
= ¢ soft butter 1 ts soda 
1 ¢ sugar 1 ts cinnamon 
1 egg + ts nutmeg | 
iC SiPeed Tour 5 c chopped walnuts 
2 unpeeled shredded apples 


Cream butter and sugar. Add egg, cream well again. 
Stir in shredded apples. Sift in dry ingredients 
and walnuts. Pour into greased 8" square pan. Bake 
4S min in 350° oven. Serve warm with warm sauce. 


Sauce: 3 ¢ butter 
1 e¢ sugar 
+ ¢ evaporated milk 
Place over low heat. Cook slowly for 10 min. Do @ 


not boil. Add 15 ts vanilla. 


= 
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- fudge frosting. (Pans should be 8 or 9 x 13" or an 


NEW ORLEANS UPSIDE DOWN CAKE Ruth Greene 


Melt in a frying pan 4 stick butter and 1 ¢c brown 
sugar. Lay sliced or crushed pineapple on top. Mix 
batter: | 


te sugar 1 ts baking powder 
MP otha BSE o's = 5 Tb pineapple juice 
3 eggs 


Beat sugar and yolks until light; then alternate 
juice and flour into this. Add baking powder and 


fold in beaten whites. Pour in pan over first mix- 


ture and bake in medium oven (350° for about 30 min. 
Flip upside down on Shia ae and serve with whipped 
cream. : 


FUDGE CAKE (Large) a | Leah Cook 
3/4 ¢ flour 
ec sugar 
ts baking powder. 
ts soda 
5 salt, 
ec soft shortening 
1s ¢ milk - 
2 eggs 


i sq unsweetened chocolate (4 oz) melted 
iL ¢ nuts, chopped — 
1 ts vanilla 


Heat oven to els eae Grease pans and flour two layer 


pans. Sift flour, sugar, baking powder, soda and 
salt. Add shortening, milk and vanilla. Beat 2 min. 


at medium speed on mixer or 300 strokes by hand. 


- Serape sides and bottom of bowl constantly. Add eggs 


and chocolate. Beat 2 more min., scraping bowl fre- 
Guéeniiy.. Stir-in- nuts. Pour. into pans. ». Bake J&yexs 
35-40 min. Oblong 40 - 45 min. Cool. Ice with a 


oblong 13 x 95 x 2"). pee 


OATMEAL CAKE . Luncheon Recipe 


To lf ¢ boiling water, add 1 stick margarine, 1. ¢ 
oatmeal and let stand for 20 — 


Add: 2 eggs 14 ec brown sugar 
1 ts vanilla 1 t soda 
13 ¢ flour 1 t cinnamon 
4 ts salt | % ts nutmeg 


Bake at 350° for 35 min. in 10 x 18 pan. 


Toppin 

e margarine 

ec evaporated milk 
c brown sugar 


e coconut 
ec nuts 


NIFF|HD] 
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Heat above until melted and blend. Spread on warm 
cake and broil until bubbly and brown. 


CHOCOLATE CHIP APPLESAUCE CUP CAKE Betty Wright 


2c sugar 34 ¢ flour 

e eggs % ts salt 

1 e¢ shortening 2 Fb cocoa 

+ c warm water 1 ts cinnamon 

2 ts soda _ 1 ts allspice | 
one ARE eee ee + ts nutmeg and 4 ts ecloves . 


Ada 3 5s ¢ nuts and small pkg. chocolate anges Bake 25 
min at 375° in 9 x 13 pan greased or put in cup cake 
papers and bake 18 min. 


BANANA CUP CAKES  Kawle Cordery 


Cream S c butter, 1 c sugar and add 2 eggs (well beaten) 
Add 1 c very ripe mashed bananas. Beat well. Add 

4 Tb buttermilk mixed with 1 ts baking soda. Add | 
1 3/4 e¢ flour, 1 ts baking powder andl ts vanilla. | 
-. Bake in cupcake shell at 350° for 12 min for longer if ° 
necessary). Ice with orange frosting or butter frost- 


ming. : 


MOM'S STEAMED CHRISTMAS PUDDING Lorna Hale 


gor + t salt 
3 c coarse bread crumbs 2 t cinnamon 
(lightly packed) + t allspice 
2 c melted shortening = t cloves 
5 ¢c molasses 2 e raisins chopped 
1 t soda sc momlday fruit-mix 
1 T cold water ae 
1 @ sitted flour 


Soak bread crumbs in milk, beat until smooth. Blend 
in shortening and molasses, then add soda dissolved 
in water. Stir in dry ingredients that have been 
sifted together. Add fruit. Steam for 3-hrs. Serve 
hot with whipped cream or lemon sauce. | 


APPLEANUT PUDDING 2: = | Klaine Hale 
é e butter ee POUT 
i '¢ sugar 1 t cinnamon 
+ + salt | = t nutmeg 
3 lg apples peeled -L eae 

ae and chopped 4 c nuts 
+ + soda 6-x 9 pan 
Bake at 375° for 30-45 min. 
sauce 
z ¢ butter = ¢ milk 
: ete Ee aide 
2 (a white sugar $i c aniita 
5 c brown sugar | mn 


Bring to boil and simmer for a few minutes stirring 
continuously. 3 


GERMAN COFFEE CAKE Opal Hoffman _ 


2 eggs 1 ¢ cream 


le sugar 2. @ mit 
2 ts baking powder 
Enough flour to make stiff dough 


Mix dough and divide into three or four balls. Roll 
on a floured board to about a half inch thick and 


Paaocenan pie. tins as ror. pie. Pour custard.in -.so that 


it will be about ¢ to $ inch deep. Place haived or 
sliced cooked or frozen tart fruit that has been well 
drained on the top. Sprinkle surface with cinnamon 
and sugar. Bake till custard is firm at 350°. 


Custard Filling 


3 eggs 

3/4 ¢ thick cream 

1 ts vanilla 

dash of salt ace | 
Mix all together well and pour on dough in pans. 


CARROT PINEAPPLE CAKE Sylvia Hadlock 


13 ¢ wesson oil 

3 eggs 

1c drained crushed pineapple 
2c grated carrots 

1 ts vanilla : 

Mix above together and add: 


ts salt 

ts soda 

es ¢ flour 

i ¢ sugar 

1 ts cinnamon 


eee AC) Lane 


1 c chopped nuts 


Bake 40-45 min. at 350-375°. Frost with cream 
cheese frosting for German Apple cake. 


CARROT CAKE Janeal Hancock 
Betty Wright 

C.c sugar 

1# ¢ oil 

3 eggs 

+ ¢ flour (sifted) 

“ts soda 

ts cinnamon 

ts salt 

ts vanilla 

1 e chopped nuts 

2 c ground carrots 

1-e flaked coconut : 

1 sm can crushed pineapple (drained) flat can 


PO NIF PO PO 


Sift dry ingredients together, then mix all together, 
Adding nuts and coconut last. Bake in large pan 9 x 
Ls x. 2 at 350° about one hour or until done. 


FRUIT CAKE (light) , Janeal Hancock 


Pie better. (1.1b} 


Je @- Sugar: 


12 eggs 

ec flour 

1 Tb cinnamon 

1 To nutmeg > 

2 ¢c chopped nuts. 

1 lb fruit eake mix: 
2 @. raisins 

i: ts.:vanilla 


Cream butter, add sugar and blend well. Add eggs one 
at a time, and beat after each addition. Sift to- 


gether dry ingredients and combine with egg mixture. 


Pold: in nuts,.fruit-cake mix and raisins. Prepare 
3 loaf pans by Lining with foil that has. been but-. 


“tered on both sides. Pour batter into pans. Bake at 


265° for 13 hours or until done. 


MY MOM'S PINOCHE FROSTING Gwen Goaslind 


-¢ brown sugar packed 
ec rich milk or cream 
e butter 


3/4 - 2 ¢ powdered sugar e 


FNIRE|R HE 


Melt butter, add brown sugar and milk and boil over 
low heat for 2 min (no more). Stir constantly. Put 
pan in cool water in sink and beat. Add sugar until 
thick (about 1¢ ¢ sugar) enough to spread. If too 
thick add a little hot water. | 


CAKE MIX Jan. 1970 RS Magazine 


8 ¢ sifted cake flour | 4h ts° salt 
5 ¢ sugar 2 c shortening 
= e double acting baking powder 


Mix dry ingredients. Drop shortening by spoonfuls. 

Blend at low speed with mixer or cut with blender. _ 
Makes 14 ec enough for four 2-layer cakes. Store in & 
tightly covered container at room temperature. . 


PUDDING MIX 


13 ¢ sugar. | 1# ¢ flour 
25 c powdered milk L-.ts salt 


Mix and store in covered container. Add 3/4 ¢ 
cocoa for chocolate pudding. Substitute 1s c 
brown sugar for white for caramel pudding. 


For 6 servings: 
13 ec pudding mix 1 egg beaten 
25 c warm water 3/4 ts vanilla 


1 Tb margarine @ 


Combine mix and water in top of double boiler. Cook 
until thick, stirring constantly. Cover and cook 10 
min. longer. Add margarine. Remove from heat and 
add egg. Cook 1 min. more. Add vanilla. 


CARMEL PUDDING CAKE Sondra Pearce 


i Th margarine, 1c sugar. Cream and add lec e 
milk, 2c flour, ¢ ts nutmeg, + ts salt,;~"2 ts 
soda, 2 ts vanilla, 15 c raisins, 14 ¢ nuts. 
Spread in 9x13x2" pan. Pour sauce over batter 

of 2 ¢ brown sugar, 4 ¢ boiling water and 4c 
margarine. “Cook for 3 min. and pour’ gently over 
batter. Bake 350° for 35-40 min. Use toothpick 
test. Do not overcook. 


RASPBERRY ANGEL CAKE - Ardean Loertscher 


Dissolve 2 pkg raspberry jello in 2/3 ¢ hot water. 
Return to stove to dissolve. Add. 1 pt of vanilla’ 
ice cream. Stir until melted. Fold in 1 c whip- 
ped unflavored cream and 1 pkg frozen raspberries 
thawed. Pour half of mixture over A angel food 
cake crumbled. Add another t of crumbed cake and 
pour rest of mixture over it. Have all the cake 
crumbed, the cream whipped and ice cream ready 
before starting begause the jello will set up 
fast. Put in 13x9 pan and refrigerate. Makes 

12 servings. 
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MOTHER'S CHOCOLATE DATE ORANGE CAKE- Ann Jensen 


Sift together: lf ¢ flour 
3/h ts soda 

= ts salt Pe 
Combine in saucepan: lg c (8 oz. cut dates) - 

3/4 ¢ brown sugar 
: ec butter 

3 C Water 
Cook stirring until dates are softened. Stir in 
Dc chogolatve chips. Blend in 2 beaten eggs... .Mix 
well. Add dry ingredients alternately with 4c 
orange juice and 4 e matk w Add 5 c nuts. Bake 
in 350° OVem for 27-30 Min. Cool and frost with 
chocolate butter frosting, using orange juice for 


‘liquid. i 


| CARROT CAKE - Shirley Campbell 
: oe Gwen Goaslind 


pc pour 

2c sugar 

2 ts soda 

2 ts cinnamon 
pinch of salt 

14 ¢ oil 

Lk eggs 

3 ¢ grated carrots 


Bake 45 min to an hour at 300° or 325°. 


Icing 


3/4 box powdered sugar 
4 sq. margarine 

6 oz. cream cheese, soft 
1 ¢ chopped nuts (fine) 


Soften cheese and margarine and mix. Add more 
sugar if needed. Add nuts and cocoanut if 
desired. — 
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ORANGE CARROT COOKIES Alice Thompson 


3/4 ¢ shortening 1 t baking powder 
1 ¢ sugar % t salt : 

1 egg | 2ae CLOUT 

1 ¢ eooked coMtaph, mashed . Jc walnuts 


1 ti vanilla 


sift together flour, baking powder and salt. Cream 
Sugar and shortening, add egg, and. add flour and 
carrots, alternately. Add walnuts and vanilla. 


Drop onto greased cookie sheet. Bake at 375° for 


15 min. Frost while warm with 1 orange peel, 1 


©. cont, sugar, 35.7 orange juicevand: a pinch of salt. 


° 
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A ERMITS - , 3 Erna Stevenson 


Cream together: 1s ec br. sugar, 3/4 c shortening. . 


Add 3 well beaten eggs. Sift together 2 2/3 e sifted 
fiour, 1 t cinnamon, 1 scant t. sait. Dissolve 1 t 
soda in 5 c boiling water. Beat all ingredients to- 
gether then add: ¢ c raisins, iI c chopped nuts, 1 

e cocoanut, or 1 ec choc chips. Drop by teaspoonsful 
on greased cookie sheet. Bake at 350° for 12-15 min. 


SNICKERDOODLES - “Helen Holman, Heidi Lindsey, 
Jeanne Thorup — 


Mix together thoroughly lc spore tie. 1s co Stgar,: 
2 eges. Sift together and stir in 2°3/'¢ flour; 
Gin Cfeeo tartam, | t soda, 4 ti sait... Chit. dough, 
roll into balls the size of small walnuts and roll 
in a mixture of 2 T sugar, 2@ t cinnamon. Place 2" 
apart on ungreased cookie sheet. Bake 15 min. at 
350° or 8-10 min. at 400° (lightly browned but sort) 
Makes about 5 doz. 2" cookies. 


CHOCOLATE NUT BARS 


Le. Pleur 1 egg, well beaten 
14 t baking powder tt vanities A, 
1/8 t= soda + ¢ nuts, 

1/3 ¢ shortening 6-8 oz. semi-sweet ; 
io caibressucar » chocolate bits 

#+ t salt < | 


Pe) 
Sift flour, measure; add baking powder, soda and salt. 
Sift again. Cream gMortening, add br. sugar gradu- 
ally and mix thoroughly. Add the well beaten egg. 
Add vanilla, chopped nuts and chocolate. Add dry 
ingredients to the creamed mixture. Spread dough 
evenly ina greased and floured 8 x 8 x 2 inch square 
pan. Bake at 350° about 30 min. or until browned. © 
When cool cut into bars and dust with conf. sugar. | 
Cook 25 min. for double recipe. 
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CHOCOLATE DROP COOKIES De Vone Densley 


ts beaten egg + ts salt 
4 e shortening 4¢ sweet o: sour F 
1 2/3 ¢ cake flour - 1 ts vanilla extract | 
4¢ broken walnuts $ ts soda. 


lc br sugar 
2 sq- unsweetened chocolate 

melted, or 4 c¢ cocoa 
Beat egg until light, add sugar and mix well. 
Add vanilla, then shortening which has been mixed 
with melted chocolate or cocoa. Blend well. 
Sift flour with salt and soda and add milk. Add 
nut meats. Drop small portions on ce a baking 
sheet, 2 inches apart. — 


fe 


=. 
Bake in moderate oven (350°) 10° to 12 minutes. 
h butter icing while still warm. 


x % HH 
FRUIT COOKIES . De Vone Densley 


2c br sugar (or 1c br and 1c white sugar) 
le butter or other shortening 

le rieh milk or cream — 
4 well-beaten eggs 
Peeve tted flotmes: «"<"? atti, a 
le currants (may be omitted) 
eue reaveine 

2 ts cinnamon 


S ~ 


me. 6 2.Uts 6eoda 


Combine all ingredients. Drop spoonful on f 
buttered cookie sheet. ee 12 to 14 minutes in 
350° oven. 
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MOLASSES COOKIES a Lou Jean Tingey 


e flour 


1 egg rs WS-5 
3c shortening — 2 ts soda 
lc sugar et ~ 2 ts ginger 
2 ¢ boiling water ‘ 1 ts cinnamon 
lc molasses 2. Te cocos 
1 ts salt 


Cream shortening and sugar - add unbeaten eggs. 
Put soda and salt in water and add alternately 
with dry ingredients. 


Bake 350° - 8-10 min. 
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RAISIN OATMEAL COOKIES. i Ng Sylvia Hadlock 

13 ¢ flour -leobr sugar, packed 

3 ts soda 2c wesson oil 

1 ts salt mee Cogn Le 

+ ts cinnamon 1 ts vanilla. 

1$ ¢ quick-cooking oats lc raisins 

1 egg, slightly beaten 

Heat oven to 375°. Sift flour with soda, salt => 


and cinnamon. Stir in’oats. Combine other 
ingredients; add to flour mixture and mix. Drop 
by spoonsful onto ungreased cookie sheet, bake 
15-18 min. Makes 2 doz. 3" cookies. 


¥ %* % *¥ rae ae 
SURPRISE MERINGUE COOKIES | Ruth Tuttle 
2 egg whites 1/8 ts cream of tartar — 
1/8 ts salt y poe 


Beat together until soft-peak stage. Add 3/4 ¢ 
sugar slowly and beat until very stiff. Fold in 
chocolate chips (6 oz pkg. - try the mint flav- | 
ored ones for a different taste treat) and + gorse. is 
chopped nuts. Drop on br paper or tinfoiled pan. Ve 
Bake 300° for 20 min. Cool on paper - 32 cookies. = = ~— 


beep bey 


RATSIN BAR COOKIES LaRue Kingston 


lc water ei 27flour 

lL ¢ raisins 1 ts nutmeg 
lc sugar 1 ts cinnamon 
1/3 ¢ shortening 1 t soda 

1 lge carrot, shredded fine 4 ts salt 


chopped nuts, if desired 


Cook together in small pan water and raisins until 
boiling point is reached. Remove from stove. 


Cream sugar and shortening; stir in carrots, then 
dry ingredients alternately with raisins and 
water mixture. Add nuts. 


Spread in greased cake dripper and bake at 350° | 
for about 25 minutes. When cool, frost with oS 
glaze-type icing made of powdered sugar, milk, a 
pinch of salt and few drops of vanilla. Cut into 
ek bars. : 


Delicious, and will stay moist for many days. 


+ ee 


TOFFEE-NUT BARS Alice Thompson 
: 3 

Bottom Layer: 
Mix together thoroughly 4 5s ¢ shortening 
(use half butter or margarine), 4 c¢ brown 
sugar 
‘Then stir in lec sifted flour. Mix well. 
Press and flatten with hand to cover bottom 
of ungreased 13x9 oblong pan. Bake 10 min. 


Almond=-coconut topping: 
2 eggs, beaten well. Stir into eggs, le 
br sugar and 1 ts vanilla. Mix together and 
stir in 2 Tb flour, 1 ts baking powder, 4 
ts salt. Then add 1 ec moist shredded coco- 


ee and 1 c chopped nuts. Almonds are 


suggested but I like walnuts just as well. 3 
Return to oven, bake 25 min. until topping is 
golden brown; cool slightly, then cut into bars. ~* 


CRUNCH-TOP APPLESAUCE BARS Nora Goff 


Combine and blend: 
1 ¢ granulated sugar 
le unsweetened applesauce 
4 e shortening 


‘gift together and add: 
Oe Bl ear: os: - 1 ts nutmeg 


DGS BORR I 9. es dash of cloves 
14 ts cinnamon ts salt 
Stir: ins 
le raisins 
ic coarsely chopped mate 
1 t vanilla 


Spread batter in greased 153 x 104 = a inch 
jellyroll pan. 


Combine and sprinkle over top of batter: 


2/3 ce crushed cornflakes ie Hs 
ry ec sugar | @ 


y ¢ chopped walnuts 
2 To softened butter A 


Bake at 350° for 30 min. or until done. 
Cool, cut in bars. Makes about 32. 


¥ Ree 

SCOTCHEROOS Gwen Goaslind 
£ ’ 

le sugar 1 pkg butterscotch chips 
le lt corn syrup lc peanut butter 
1 pkg chocolate chips 6c Rice Krispies 
Combine sugar and syrup in saucepan. Cook over ae 
moderate heat, stirring frequently until mixture eo ) 
boils. Remove from heat. Stir in peanut butter, ye 


mix well. Add Rice Krispies, stir Uneil well- 
blended. Press into buttered 13 x 9 in. pan. 
chocolate chips and butterscotch chips togethe 
over hot, not boiling water, stirring until well 
blended. Remove ese nee, Ue Ss evenly over Rice 
Krispies mixture. Gooleuetiieaidem, cut into bars. 


Melt 


PEANUT BLOSSOMS Elaine Hale 


1 3/4 ¢ flour 2c shortening 
1 ts soda Sc peanut butter 
A 2 ts salt | l egg 
& 3 ec sugar gi 2 Tb milk 
3c br sugar, Packed l ts vanilla extract 


lis 48 candy kisses 


Combine all ingredients except candy in large 
mixing bowl. Mix on lowest speed until dough 
forms. Shape dough into balls using a rounded 
teaspoonful for each. Roll balls in sugar; place 
on ungreased cookie sheet. 


Bake at 375° for 10 to 12 minutes. Top each 
cookie immediately with a candy kiss; press down 
firmly so cookie cracks around edge. Makes about 
48 cookies. ' 


¥¥¥ 9 a8 ¢ 


BUTTERSCOTH COOKIES Ruth Messick 


1 pkg (6 oz) butterscoth- 3/k ¢ sifted flour 


, flavored pieces l ts baking powder 

% ¢ butter or shortening 3/4 ts salt 

1 cbr sugar, packed 1 pkg (6 oz) semi- 

2 eggs sweet chocolate pieces 
4 ts vanilla 4c¢ raisins (if desired) 


+ e chopped nuts 


Melt together over hot (not boiling) water, butter- 
scoth pieces and butter. Remove from heat; stir 

in brown sugar, cool. Stir in eggs and vanilla. | 
Mix and sift flour, baking powder and salt; stir 
in. Stir in chocolate pieces, raisins and nuts. 

; Spread mixture in greased 13x9x2 in. pan. 

cc. «¢ & 

Bake at 350° for 25 min. Cut into bars while 
still warm. Makes two dozen. 
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SHANNA'S PEANUT BUTTER COOKIES Cora Nielsen 
(Won lst prize at Utah State fair) 


14 ¢ shortening = ts salt 

1 c white sugar 1 ts baking powder 

lL ¢ br sugar ts soda 

3 eggs, beaten 3 ec sifted flour 

3/4 c¢ peanut butter 4¢ coconut (if S 
desired) 


Cream shortening and sugar. Add eggs and peanut 
butter. Sift dry ingredients together and add to 
rest of mixture. Add vanilla and coconut. Drop 

by small teaspoonsful on ungreased cookie sheet and 
press flat with fork dampened with water. 


Bake 350° for 10 to 15 min. Yield about 120 cookies. 


kk * by 
PINEAPPIE COOKIES | ‘Elva Bernier 
Bes 2/3 ec butter or margarine | 2 eee Verap 
2 ¢ grated pineapple (drained) 1 ts salt 
“LL c¢ sugar 4 ts soda dis- 
a eggs | aoteeds Deehe To 


hot water 

a, | 
Cream outer, shortening, add eggs and dry ingredi— 
ents sifted “together. Add pineapple and then soda 
and water. Drop. on greased cookie sheet. ee 
375° until ee On 
Prage with powdered sugar, ne butter 
_ and lemon flavoring. cee 


} La 
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ss GHOCO-CHIP DROPS - 
30>¢ cookie mix 
1 Tb milk 
14.ts vanilla 
ti 


\ 


ess 

e chopped nuts 

6 oz pkg semi-sweet 
chocolate pieces 


re nie e. 


Heat oven to 375°. Mix first 4 ingredients by 

hand or mixer until smooth and fluffy. Stir in 

a nuts and chips. Drop by teaspoon about 1" apart 

ae on ungreased cookie sheet. Bake 10 to 12.min. 
until light brown. Remove to rack to cool. 

M ‘Kes about 44 to 5 doz. 


HHEK 


- CHOCOLATE MARSHMALLOW BROWNIES Betty Wright 
Mix: | od ia ae 
le (2 sq.) butter, marg. 


(1/3 c (skimpy) cocoa (2 Tb.) 
2c sugar : 


Add: 


hk eges; beat well after each addition 
14. ¢ flour 


Mix up: lsc pecans or walnuts © 
ote. yaniita 


153x10x1 cookie. sheet - buttered | 
Spread, don't ‘put too close edge, about 4 inch 
Bake at 350° for 25 min. 


Add 1 pke miniature (104 cam .. eee - put ae 
on single and close to edge. Put in oven 3 min. 
Oe until eee bores brown. Rollo lL hour et. 
least. aed ee 


‘ ener dee 

de (1 sq. Fy margarine melted 
1 2/3 ¢ powdered sugar | 

1/3 ¢ (skimpy) cocoa 

1/3 ¢ canned milk 

Mix up wee cecal yee 


x *** 


$c salad oil . ; 1 + baking powder 
F Lc sugar Msp Ft salt 
: Lege). ie 5c raisins 
@ 1 3/4 ¢ flour 1l-ec rolled oats (quick) 
"CIO, Ae Rage, bs =F oF A 1 ¢ applesauce 
nuts 
Put all dry ingredients in bowl, add oil, egg, and 
applesauce, and mix well. Bake at 375° for 10-15 min. 
, OATMEAL DROP COOKIES Alice Thompson 
i pkg raisins, boiled | 2 eggs, beaten 
y. % soda. Lot. Sabo 
1 ¢ shortening « «3. @ oatmeal (old fashioned) 
Miac nots i a) 13 ¢ sugar 
ee cour, . % pe ? 
oO Bt in ie y 


raisins in 15 ¢ water. Add soda, shortening, and 

When cool, add oatmeal, eggs, flour, and salt. 

ee es EOD onto cookie sheet. Bake until lightly browned 

at 375° «about 10-15 min. You may also add q to 4c 

commercial sour cream and whatever spices you like. 
: : 


CHE CHOCOLATE CHIP COOKIES Ann Merrill 

. e.. 

Wg white sugar, lc br. sugar, l 4/3 e shortening 
| ner. Add 4 eggs, well beaten; 4 c sifted 
= our, 2t salt and 2 +t soda. Sift flour, salt and 

— soda together. Add 1 pke- Choc. cChips..1 crmabsy and | 
Ge vanilla. — Bake at 375° for about 12 min. 

as 


eg 


in oe Hey 
pe 4 P y 
YUMMY SQUARES Heidi Lindsay 
oho me crackers (crushed to fine crumbs ) 
i: pkg choc. chips | 2 t cinnamon 
i tvaniltla 5 ¢ chopped nuts © 
1 can sweetened condensed milk (not evaporated. [ 
Combine all SHES Co SSibe and spread into buttered pan 
8 x 12. Bake at 350° for 30 min. Cut into squares. 


“* 


COCONUT BARS “Lou Jean Tingey 
) | 

+ ¢ butter | 4c brown sugar 

dc: fF hour of eee 


& 


Cream butter, add sugar, and flopr and put in 9” 
ungreased square pan and bake 5 min at 375°. Mix 
1 ¢ brown sugar, 2 eggs beaten, tie ble, oes 
nuts , 13 ¢ coconut, t -baki " lergog T flour 
and lk salt. Pour over : 


garine “bone Ene ‘aaeeeee oo ih eggs” frothy and 
add 4 t salt, and 2c. ‘sugar. Stir Coimicvets: Then — 
add melted chocolate ene butter. Add 1 ce fiour 4 os 
nuts; and i: vanilla. ad in Bar and 
- at 319 for 25 to. 35° sie a a 


COCOA COOKIES 


¢ sugar 
level F coeoa 


4 al (a inate) 
‘S cube butter or fetes ie 
pe 

ie 


¢ eae cocoanut 
e Ve Ee ms 


es besa 


C. Milk 
ich salt 


MINCEMEAT DROP COOKIES Maude Greenwood 
30 cookies 

4oo° oven 

Bake: 10 min. ( 

Sift: 4 ec white or br sugar 

Beat until soft:. ¢c¢ butter. Add sugar gradually. 
Beat these ingredients until they are well 
blended. 


Beat in: 1 egg 
le mincemeat 


Sift before measuring: lz ¢ bread flour 
Resift with 1$ t baking powder. 


Stir the sifted ingredients into the mincemeat 


‘mixture until they are blended. : 


Drop batter by teaspoon on a well greased sheet. 


eee 

CHIIDREN'S DELIGHT | ‘Donna Retford 
e raisins 4h ce flour of 
ec water ~- 1 ts baking powder 
ec shortening 3/4 + soda 


1 ts cinnamon 
eggs 2 ts salt 
ts vanilla 3s c chocolate chips 


PEND PRED 
Q 
é 
9 
R 


Cook raisins in water for 5 min., then cool. Cream 
shortening, sugar, add eggs, raisins, including 
water, and vanilla. Add sifted dry ingredients 
and chocolate chips. Drop by teaspoons about 14" 
apart on greased cookie sheet. 


375° for 12 to 15 min. Makes about 4 doz. 


a hee eg 


WHOLE WHEAT APPLESAUCE COOKIES Elva Bernier 


3/4 ¢ shortening 4 ts cloves 

le br sugar 1 ts cinnamon 

2 eggs a ts soda 

2e sifted w wheat flour lc raisins 

1 ts baking powder lc applesauce 

4 ts salt dates, nuts, chocolate 


chips, if desired 


Cream shortening, sugar, add eggs, sift dry 
ingredients and add alternately with applesauce. 
Add raisins, nuts, dates and chocolate chips. 


Drop on greased cookie sheet and bake at 375° 
for’ 15 to. 20: min | 


%% % ¥ 
OATMEAL CRISPS : Margee Haymond 
lc margarine 1$ c flour 
Ie br. suger 1 ts salt 
lec gran. sugar | 1 ts soda 
2 eggs 3 e quick rolled oats 
1 ts vanilla 7 lc chocolate chips 


Cream margarine and sugars, then add eggs and 
vanilla. Sift flour and add salt and soda, 
then stir in oats and chocolate chips. 


Bake 10 min. at 350° on ungreased cookie sheet. 


HX 

PECAN DREAMS. Gwen Sandell 

1c butter or margarine 2c sifted cake flour 
4c powdered sugar 3/4 ¢ pecans, coarse 
2 ts vanilla 


Cream butter and sugar. Add flour, pecans and 
vanilla. Blend thoroughly. Drop by teaspoons on 
greased cookie sheet. Bake 20 min. at 325°. Re- 
move from pan, sprinkle with powdered sugar. 
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OLD FASHIONED GINGER COOKIES Lou Jean Tingey 


1c sugar ‘iat i e¢ melted shortening 
1c molasses 1 tsp soda in water 
Lc boiling water 4 ¢ flour 

1 tb each cloves, ginger,citinamon — 


Roll out and cut - dough is soft. 
Bake 375° for 10 min. 


x % * 
PINEAPPLE COOKIES Maureen Andrus 
l cup shortening lL t soda 
s c sugar 1 t bkg. powder 
3 eggs 4 t salt é 
1 t vanilla i oot tour ¢ 
$c hot water 1 ¢ crushed. pineapple 


Cream shortening and sugar. Ada eggs. Add pine- 


apple to hot water (soda added to hot water also). 
Add remaining ingredients. 


Drop on greased cookie sheet and bake at 350° until 
light brown. Good when iced with butter icing. 
Yields 8 or 9 dozen. 


eo 


FRYING PAN COOKIES Heidi Lindsey 
Melt + lb. butter in frying pan. 

le sugar 

= egg - mix in real fast 1c chopped dates 

= ts salt . 


Cook 5 min. Take Peon stove - add 2 ¢ Rice Krispies 
and $c walnuts. Stir good. Shape into balls - 
roll in angel flake cocoanut. 


cE ee 
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RATNBOW COOKIES 


4c¢ sifted flour plus 1 tb 
ts soda 

ts Cream of tartar 

ts salt 

ec butter or margarine 

= c powdered sugar 


Hie |e PO 


Hn 


Chrissie Nielsen 


1 egg 

' ts vanilla 

s ts almond flavoring 

red, green, yellow 
food coloring 

candied cherries 


1. Sift flour, soda, cream of tartar and salt 


together. 


2. Cream butter, add sugar gradually. 


Add egg 


and flavoring (cream well). 


3. Add dry ingredients, blend. 
4. Divide dough into 4 equal parts. 
part pink, one green and two yellow. 


dough about one hour. 


Tint one 
Chill 


5. Shape each color into tiny balls, make balls 


half size of walnuts or less. 


Place 1 pink, 


1 green and 2 yellow balis in group on greased 


cookie sheet. 


or color is lost. 
a party. 


et Hit 


SUPER DOUGHNUTS 


2 pkg yeast in 1c wm water 
3 e shortening 

l ec brown sugar 

2 eggs 


Dissolve yeast, 
milk and yeast mix. 
will be soft). 
thick and let rise again. 


Glaze: 


; 


Alternate colors. 

- glightly with bottom of a glass. 
piece of candied cherry in center. 
done without cherry and still is good.) 

6. Bake at 350° about 1O minutes. 
Very pretty cookie for 


combine next 5 ingredients. Add 
m Gradually add flour (dough 

Let rise till doubled. 
Fry in deep fat and glaze. 


Flatten 
Place a 
(Can be 


Do not brown > 


Carol Hauert ia 


Ll ts cinnamon 
lL ts salt 
lL e¢ scalded milk 
(cooled ) 
5 -6c flour 


Cut 3" 


2c powdered sugar, 3/3 e milk, 1 ts vamiiie. 


eee 


CRUNCHY APPLESAUCE OATMEAL COOKIES Nora Goff 


ec sugar 2 ts nutmeg 

Lec shortening 2 ts cinnamon 

2 eggs 1 ts salt . 

2 ¢ applesauce 2 ¢ oatmeal (quick) 

2 ts soda 2c raisins 

34 ¢ flour 2c nuts (if desired) 


Cream shortening and sugar; beat eggs and add. 
Beat until smooth. Add soda to applesauce and add 
to mixture. Sift together flour, nutmeg, cinnamon 
and salt and add to egg mixture - mix well. Add 
oatmeal, raisins and nuts and stir until well 
moistened. : 


- Drop by spoonsful on greased cookie sheet, bake 


at 425° for 10 min. or until well browned. 


%¥ XX ¥ ® 
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STRAWBERRY DUMPLINGS Opal Hoffman 
Strawberry sauce: 
2 Tb butter 
4 ec sugar 
1/8 ts salt 


1 qt.fresh strawberries, hulled, or 2 one-lb 
pkgs. frozen strawberries iM 
lt ¢ boiling water 4 


Combine all ingredients in order given in a large, 
heavy skillet or large saucepan. Bring the 
mixture to a boil and thén reduce heat to simmer 
gently about 5 minutes. ~ : : 


Dumplings: 
4c¢ sifted flour 
14 ts baking powder 
dash of salt 
de sugar 
2 Tb butter or margarine 


* % x * 
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CHOCOLATE COOKIES Heidi Lindsey 
Cream 3c shortening 
Lc. by. sugar 


Add 2 sq. unsweetened chocolate, melted 


Beat together and add 1 egg, and beat again. 
l 
to salt 
t 
2 


sift es add this to original mixture alternately 
with $c a to which 1 ts vanilla has been added. 
Stir in lic chopped pecans (optional). Drop from 
teaspoon its greased sheet. Bake, cook and then 
frost. 


Frosting: 4 sq. chocolate, melted 
1/3 ¢ butter 
lL egg yolk 
lec confectioners sugar 
3 ts vanilla 


%* + F&F FX 
OLD-FASHIONED MOLASSES COOKIES Sondra Pearce 


e flour 

ts salt 

ts ginger or cloves 
ts cinnamon 

ts baking soda 


ry ec shortening 


1/3 ¢ br sugar , 

: egg, slightly Bee bet 
é c molasses 

% ¢ milk 


tt rojetulero}e NM 


Cream together shortening, butter and sugar, then 
add 1 egg, then molasses and milk. Sift dry 
ingredients and add to mixture. Put spoonsful on 
cookie sheet, bake about 10 min. at 375°. Rolled 
cookies can be made by adding enough more flour to 


handle (about 4 cup). 


e *& € & 
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COCOA MACAROONS Opal Hoffman 


3 egg whites 4 ts vanilla 

i¢ ¢ sugar 3 e¢ (2 four oz. pkgs) 
1/3 e@ sifted cocoa shredded coconut 

$ ts salt 


In a 14 qt. saucepan beat egg whites until they 
form stiff peaks but are still moist. Fold in 
sugar, cocoa and salt. Place on medium heat for 

3 min., stirring continuously. Remove from heat. 
Blend in vanilla and coconut. Drop on lightly 
greased sheet by teaspoonfuls, 2 in. apart. Bake in 
slow oven (300°) about 10 minutes (will putt up). 
Cool on cake rack. Makes 4 dozen. 


xX * ¥ 
COOKIE MIX | 
8 c all purpose flour 14 ts soda 
4 ec sugar - 3 ¢ shortening 
4 ts salt 


Mix dry ingredients together. Drop shortening 
by spoonfuls. Blend at low speed in electric 
mixer until evenly blended. Scrape sides and 


bottom frequently. Do not refrigerate. Mix 


will keep six to eight weeks in cupboard. To 
measure, spoon lightly into measuring cup, level 
with spatula. If weather causes lumps, stir with 
fork before measuring. 


PEANUT BUTTERNUTS 


3 ¢ cookie mix 


2 eggs 
1/4 ¢ br sugar, packed 4¢ chunk-style 
i ts vanilla peanut butter 


Heat oven to 3759. Combine all ingredients, 
stirring until well blended. Drop by tea- 

spoons about 13” apart on ungreased cookie sheet. 
Press flat with tines of fork dipped in flour. 


Bake about 10 min. until brown. Makes about 4 doz. © 


be 


TOFFEE BARS | Opal Hoffman 


Milk chocolate and chopped nuts top these rich 
buttery cooky bars. 


1 ¢ butter 2c sifted flour 
lecbr sugar, packed 1 ts vanilla 
l egg yolk 1 c chopped nuts 


6 oz milk chocolate 


Cream butter and sugar until light and fluffy. Mix 
in egg yolk. Add flour gradually, stir only to 
blend; add vanilla. 3 


S- 
*“y 


Spread about <=" thick in lightly buttered 10x15 in. 
jelly roll pan. Bake at 350°, 20 to 25 min. or 
‘until golden brown. Remove from oven and while still 
hot, distribute chocolate on top. When soft, spread 
smoothly over surface, sprinkle with nuts. While 
still warm, cut into bars. Makes about 5 dozen bars. 
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ENGLISH TOFFEE — _ Gloria Campbell 


1 ¢ sugar — . 3/4 @ chopped pecans: 
ip. butter. . ; 3 sm. Hershey bars 
Tb water 7 

ts vanilla 


Place first 4 ingredients in sauce pan. Cook until 


brown, stirring all of the time to prevent burning. 
Pour into a buttered pan. Lay the Hershey bars 
across the hot mass and spread. Sprinkle pecans 
over top. Cool and break into pieces. 


WORLD WAR II HONEY CANDY ies Lorna Hale 


2 e honey 


wo ersugar, 


1 e cream 


Combine ingredients and cook slowly to hard ball 
stage (255° F). Pour onto buttered platter to 
cool. When cool enough to handle pull like taffy 
until it turns’ a. golden color. Cut in pieces 


and wrap individually. 


KASY, ELEGANT BUTTER TOPPER Dorothy Woolley 


Line bottom of dripper cake pan with 3 ec chopped 
nuts. Place 7 or 8 sm Hershey bars on top of nuts. 


Combine 2 sq butter and 1c sugar in heavy pan. 
Cook on high heat, stirring constantly for about 
6 min. or until it becomes golden brown, separ- 
ates and pan starts to smoke slightly. 


Pour: over candy. bars immediately. Put about 5 or 
6 Hershey bars on top of candy and spread when 
melted. Sprinkle with more chopped nuts. 


re 
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CARAMEL CORN ; Shirley Campbell 


2b pr. sugar 1 15 oz can. Borden's 
J ¢ white corn syrup wee BHagle Brand Milk 
1 sq butter = 3gals. popcorn 


cashews 


| = 
Combine butter, sugar 1 syrup and cook until 
mixture comes to a soft - Add milk and cook, 
stirring constantly unti orms a soft ball. Pour 


over popcorn and form into balls. Makes 20- 30 balls. 


ey) 
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ROCKY ROAD FUDGE “Improvement Era 


ie all 
ah 


sant = it 
—¥ lb butter a 


na pan com ine 

h e@ sugar We 
14 e canned milk e 
4/20 -1g. marshmallows: (eut 


Pour syrup over bettek and -¢! 
nuts and 1 t vanilla. 
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CARAMELS LaRue Kingston 


2 c white Karo 1 sq butter 
2 c white sugar 2c evaporated milk 
few grains of salt 1 t vanilla 


nuts if desired 


Bring to a boil in a heavy pan sugar and syrup. Add 
butter and stir constantly until completely melted 
and combined. Add very slowly (take 5 to 10 min) 
Woile Suirring constantly the milk. “Cook to soft 
ball stage (228-2309) stirring constantly (30 to 
40 min. depending on heat). Cook on as high heat 
as possible without splattering. Remove from 

heat, add salt, vanilla and nuts. Pour into a 
buttered foil-lined square cake pan. Cool several 
hrs. or overnight. Remove foil from pan and cut 
with sawing motion. Wrap in saran wrap or waxed 
paper if to be put in containers with other candy 
or they become sticky. Will keep for several weeks 
without freezing in a closed container. — 


\ 
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DIVINITY Lou Jean Tingey 
2 egg whites 25 c sugar 
+ ¢ corn syrup = e hot water 


Cook syrup, sugar and water until good soft ball. 
Beat egg whites till stiff in meantime. Pour 

4 Syrup mixture in egg whites, beating constantly. 
Coomother half until hardball and pour inv, Beat 
all the time. When stiff, add 1 ts vanilla and 
nuts. 


HOT FUDGE SAUCE Hilva Bernier 


2 sq. unsweetened chocolate 


1 can sweetened condensed milk (Eagle brand) 
1 


> it aS 
5 C Wauer yo Sugar 


Banch Or salt 1 Tb butter 

wus vanilla | 
Cook in double boiler until thick. Beat well and 
add vanilla. ' 


fe 


RAINBOW POPCORN BALLS Janeal Hancock 


e light.corm syrup 
ec sugar 

pkg (3 oz.) jello 
lb salted nuts 

¢ popped corn 


\O DIF fF 


Combine syrup and sugar and bring to a boil. Re- 
move from heat. Add jello and stir until dissolved. 
Add peanuts and pour over popeorn, mixing well. 
Shape into balls. 


He OK 
SPICED NUTS Ruth Greene 
2 c sugar ; ts nutmeg 
s ts salt i ts: cloves 
1 ts cinnamon ye. 


Tb water 


Mix and boil to 235° or soft ball stage. Add 2 1b 

nuts and remove from heat immediately, stirring | 

until it all turns to sugar. Pour into buttered 

pan and quickly spread thin. When cool break apart. 
@ ; 
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STERLING SAUCE (Christmas) Virginia Burgess 


ec butter 

ec brown sugar 

t vanilla , 

To lukewarm canned cream 


FR RIP 


Cream butter and mix with sugar gradually in double 
boiler. Then add cream and vanilla drop by drop to 
i a If it. is too *thick add more 
cream. 


‘DANISH FUDGE - Janeal Hancock 


1 sq plus 2 Tb butter 

2 ¢ brown sugar (firmly packed) 
4 ¢ evaporated milk 

1 ¢ chopped nuts 

3 ¢ powdered sugar Ceoreay 

1 t vanilla 


Melt butter in saucepan. Add brown sugar and milk. 
Boil over low heat for 3 min. Wash down crystals 
from sides of pan with pastry brush dipped in hot 
water. Remove from heat. 
Add powdered sugar and beat until creamy. Add nuts 
and vanilla, pour into well buttered pan 8 x 8 x 2. 
Cool. Cut into 1¢ squares. Yield: About 2 Ibs. 
Note: Instead of using butter for pan line with 
saran wrap and pour candy into pan. Easy to 
take from pan. | 


x *¥* 
SUCKERS. Dorothy Woolley 


pba sugar : 2/3 c water 
1/3 ¢ Karo (light) 


Bring to boiling point or 200". Add coloring and 
5 t flavoring. Pour onto greased cookie sheet. 
Put popsicle sticks in. May be decorated with 
candies. 


x ¥ ¥ 
ENGLISH BUTTER TOFFER Lila Underwood 
1 ec sugar 1 ¢ rolled nut meats 
ee. hot' water 1/3 pkg melted choc. chips 
+ 1b butter or margarine 


? 


Heat sugar until hot, do not let melt. Add water and 
butter and cook on high for 5 min. Stir rapidly to 
keep. from burning. When light brown, remove from 
heat. Pour hot toffee over nuts making an even layer. 
Then add choc. chips Prehere of toffee. If desired, 
add more nuts to top. } 


DATE LEAF CANDY Heidi Lindsey 


4 @ sugar 

ther soa velco 

1 To butter 

pinch salt 

1 lb dates (finely chopped) 
2 c chopped walnuts 


in saucepan combine sugar, milk, butter, salt. 

Bring to boil. Boil few seconds. Add dates and cook 
Over moderately high heat until the mixture reaches 
the soft: ball stage (2409). Stir in nuts. Beat 
until cool enough to handle. Shape into two 10" rolls 
on waxed paper. Cool till firm. Slice in §" slices. 


Makes about seven dozen. 
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FUDGE NOUGATS Carol Hauert 
Combine in saucepan: 
2.e sugar 
one butter 
Pe Can tae. Dring bo.a full rolling boil, stim 
ring constantly. Boils tor 10 min wsssieerrine -con- 


Stantly.. “Stir in: 

1 e chocolate chips 

3/4 ¢ flour 

l ¢ finely crushed graham crackers 

3/4 ¢ chopped walnuts 

2 ts -vyanilis 

Spread well in buttered 9 x 13 pan. Cut in squares. 


Se SSIES By 


ALMOND BARK Dorothy Woolley 


Spread almonds on cookie sheet. Melt white choco- 
late (may be purchased fron Bintz Co.) over hot 
water. Pour over almonds and let cool. Break 
into pieces. 


MINT SANDWICHES Dorothy Woolley 


Melt dipping chocolate over hot water. Spread 
half thin and evenly on cookie sheet. When this 
has hardened, spread with fondant, flavored with 
peppermint and tinted. When this has set, spread & 
with remaining chocolate. The more even the layers 

the more professional the candy will look. 


FONDANT Dorothy Woolley 


4h e sugar | | | | 3 
4 Tb white karo 1 1/3 ¢ whipping cream 


Mix ingredients and place over medium heat, stirring 
constantly. Don't scrape sides of pan and stir in 

Same direction. When mixture starts to boil, stop 
stirring and turn down heat, cook to 240° or soft 

ball stage. Pour on marble slab or cookie sheet un- 

til cool. Beat with spoon or spatula until it 

creams or sets. Add flavoring and coloring. | & 


NEVER FATL DIVINITY ; Dorothy Woolley 

Mix in saucepan 3 t salt, 3c sugar, 3/4 c corn syrup, © 
3/4 ¢ water and cook to 241°. While above mixture 

is cooking, beat until stiff, 2 egg whites, 1-3 oz. 

pkg jello. Add cooked mixture slowly to egg whites, 
beating constantly. Continue beating until mixture 
starts to set. 


Add 4 c coconut (optional), 1 ¢ chopped jays qerse del i ase oe 
vanilla. Drop by spoon on waxed paper and cool. 

Makes 5 doz. 

BUTTERSCOTCH SAUCE Irene Whitfield c 


1 ¢ brown sugar 4 Tb) butter 
oye c white karo 


Mix and boil one min. Let cool and then add 2/3 Cc 
morning milk & vanilla. Stir well. Keeps well. 


WASSAIL BOWL sherrie Waller 


Stud 3 whole oranges with whole cloves (about 4" 
apart). Place in baking pan with a little water 
just enough to cover bottom of pan. . Bake at 395° 
for 30 min. Float the baked oranges on top of the 
Wassail below in punch bowl. | 


Wassail 


gal apple cider 

cinnamon sticks 

ts nutmeg 

ec honey 

ts lemon rind (grated) 

Juice of one lemon 

5 ¢ unsweetened pineapple juice 


POI VIF PO 


Heat cider and cinnamon sticks in large pan. Bring 
to boil and simmer covered 5 min. Add remaining 
ingredients and simmer uncovered 5 min. longer. 
Keep hot over low heat. 


THE THREE DRINK -. DeVone Densley 
i veh 

Juice 3 oranges, 3 lemons, .blend 3. bananas 

3c sugar, 3-pints water <eplee 

Peeeze until slushy. Fill glasses 5 fuit.... Then add 

Upper 1O or Seven Up. 


BASY ORANGE SLUSH a oc cus! Maureen Andrus 


3 sm cans orange concentrate prepared as directed 
This makes 2 recipes 

4 e@ orange juice 

juice of 2 lemons or 2 Tb canned lemon juice 

4 e@ sugar 

8 ¢ water 

Mix all ingredients together. ~Place in large con- 
tainer and freeze. Bring out 2 hrs before serving. 
Pour 2 bottles of lemon soda over slush when ready 
to serve. Stir lightly. _ 
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BANANA CRUSH Sondra Pearce 


7 ripe bananas 

1 lg can pineapple juice 

5 oranges (juice) or 1 can frozen orange - juice 

2 lemons (juice) or ¢ can frozen juice | @ 


Boil 5 c water and 4 c sugar. Cool. Add mashed 
bananas and juices. Put in freezer trays or large 
container and freeze. To serve, fill glasses with 
frozen mixture. Pour Upper Ten or {-Up over same in 
glasses. ) 


EGGNOG Se 3 . Ardean Loertscher > 


6 eggs 
3/4 ¢ cream or evaporated milk 
1 pke ( 3 3/4 oz) instant vanilla pudding. 
Le sugar 
8 e¢ milk 
Vanilla flavoring 


Nutmeg eS | TE Sara Soy | | eS 
Beat eggs and mix with cream and instant pudding. | 
Add sugar, milk, vanilla and a dash of nutmeg. Can 


be served with 7-up or carbonated drink to the pro- 
portion of 2 parts eggnog to one part carbonated drink. 


GRANT'S ROOT BEER ey eee Lorna Hale 


1 bottle Hires Root. Beer extract 
5 lbs sugar 7 
to des “dayaice. 


Combine extract, sugar and 44 gallons cold water. 

Stir until sugar is dissolved. Put in dry ice. 

Root beer needs to sit 30 min. to an hour before ee 
you drink it. Makes 5 gal. In making 10 gal. only 

10 lb dry ice need be used. . 


INEXPENSIVE PUNCH Betty Wright 


5 lb sugar 
1 tall can pineapple juice I tall can orange juice 
Add water to make 5 gallons eee Cauraic acid 


HEDQUIST'S ORANGE JULIUS Helen Hedquist 


Make a Simple syrup of 2 c sugar dissolved in 2c 
water and 1 t vanilla. Place in blender and blend 
min the following: 

c orange juice (fresh or frozen) 

e crushed ice 

ec simple syrup 

t powdered milk 
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HOT APPLE CIDER Helen Holman 


1 gallon apple cider Juice of 4 lemons 


.-1 ean frozen orange juice 1 stick cinnamon 


2/3 ec sugar 
Mix together and let simmer one hour. Serve hot. 
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FRUIT COCKTAIL Marilyn Clawson 
2 ec water os ec sugar 

pinch of salt - i ¢ orange juice 
juice of 3 lemons : “*. | sm. can crushed 
-3 mashed bananas pineapple 


Dissolve sugar, water and salt; add remaining in- 
_gredients and put in flat pan and freeze overnight. 
Pour sparkling water over it just before serving and 
garnish with mint or cherry. 


» 
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GRAPEFRUIT COCKTAIL Lou Jean Tingey 


Bring to a boil 14 ¢ sugar and 14 c water. Add 3/4 c 
Cor syrup and juice of 1 lemon. . Pour over a can of 
grapefruit sections and set in ice trays until firm. 
olush a little as serving in sherbets. May add touch 
of green food coloring if desired. 


© LUSH , LaVonda Christensen 
5 bananas, mashed 1 qt pineapple juice 
juice of 5 oranges : 2c sugar | 
juice of 5 lemons 6 ¢ water 


Make a syrup of the sugar and water; add remaining 
ingredients. (Apricot juice may be added if desired). 
Freeze in ice trays, cut in squares and serve with 
sparkling water. 


GRAPE JUICE SLUSH | Virginia Burgess 


3 6-oz. cans frozen grape juice, mixed as directed on 
can. Add 1 pkg. Koolaid, mixed with 1 qt water and 
no sugar. | 


Boil 15 ¢ sugar and 3 c water and cool. Add juices and 
Koolaid and freeze. Mash slightly and fill a glass | 
half full and cover with sparkling water. 


OPEN FACED SANDWICHES Jean Floyd 


Filling for 36 half buns 

43 ¢ American cheese (shredded) 
9 hard boiled eggs (chopped) 

15 ec green peppers (chopped) 

= ts grated onion > 

LieGrean mre. 

9 To catsup 

2: ts salt 

A shake of pepper 


Mix together. | Spread mixture on half buns. Place 
in moderate oven (300-) for 15 min or until cheese 
is melted. : 


epee DIR Marilyn Duffin 


lg pkg cream cheese 

Tb salad. dressing 

can flaked crab 

ts worster sauce 

ts grated dry onion (spice) 
ts parsley 

= ts lemon: juice 

~ ts salt 

3 drops tabasco sauce 

If too thick, add canned milk. 


MO MERE RH 
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SHRIMP CANAPES Lillian Tiffany 
1 ¢ sour cream 

2 e finely chopped parsley 

i ¢ chopped green onion (use some onion green) 

1 Tb vinegar 

2 verourry mixed with: 

1 Tb mayonnaise 

1 Tb small curd cottage cheese 


Spread on Ritz cracker and place one or two small 
Presh. shrinp ontop. 


ENGLISH TRIFLE - Helen Hedquist 


1 lg pkg vanilla pudding 
1 angel food cake | 
2 pkg strawberry danish dessert 

(jello can be used) | 7 
Cook vanilla pudding according to directions & cool. 
Cook danish dessert according to directions, but use 
a little less water. 


1 - Line a deep glass dish with slices of cake cut 
$" thick. | 

2 - pour on the vanilla pudding 

ae. coverswith choice oF fruit, raspberries, straw- 
berries, peaches, pineapple, bananas, nuts if 
desired. 

 - Pour on danish dessert 

5 - Top with layer of whipped cream. 

Refrigerate several hrs. or overnight. 
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CHOCOLATE DESSERT (A Romney Favorite) Ruth Tuttle 


brown sugar 2 .C Weer 


Lee 
i ¢ cocoa 1 pkg Devil's Food Cake Mix 
12 quartered marshmallows 1c nuts, broken 


Mix brown sugar and cocoa in 13 x 9 x 2" pan. Stir in 
water until blended. Scatter marshmallows over it. 

(I use the large marshmallows cut in fourths). Mix 
cake as directed and spoon over liquid-marshmallow 
mixture. Top with nuts. Bake 45-50 min. at 350°. 
Serve with whipped cream. There will be a rich pud- 
ding under the cake; marshmallows will blend and some 
rise sto the.top. 


APPLE CRUNCH - Mary Wailes and Sherrie Waller 


8 c shredded apples 3/4 c¢ margarine 
+ ¢ sugar : 2c sugar 

eo Tb. Lemon, juice - 2 ts cinnamon 
1 ts cinnamon dash salt 

+ ts nutmeg art Tour 


1 ¢c chopped walnuts 


Combine first 5 ingredients and place in greased 
9x 13 pan. Sprinkle nuts over top. Set aside. 
Cream together margarine, sugar, cinnamon, and salt. 
Cut in flour till crumbly. Place on top of apple 
mixture. Bake at 350 for 35-40 min. Serve warm and 
top with scoop of vanilla ice cream. Serves 15. 
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DANISH DESSERT TOPPING - Kdith Isaacson 


1 pkg Danish Dessert . on | 
le fruit juice (any kind) - , @6 
1 ¢c water ‘ : 


Follow directions on package.. You may use two c¢ of 
fruit juice and no water. 3-4 Tb sugar may be added be- 
fore cooking if you Like a sweeter topping. Or use the 
liquid from a thawed package of frozen strawberries and 
stir the strawberries in after the sauce begins to cool. 
This. is an easy, quick sauce for strawberry pie. 


¥ %¥ *¥ *¥ 


FREEZER ICE CREAM ° - Dorothy Woolley 
1 pkg. jello . 

% ¢ boiling water ae 

Add 2/3 c sugar 

2c crushed fruit 

kk Ot mitk 

3 pt cream, whipped 


ane, 


Ree 
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OXTAIL SOUP e | Lila Underwood 


1. oxtail eut in small pieces 
fore figure: 

2 Tb fat : 

2 qts soup stock or vater 

Dash of cayenne 


hk gloves 


5 peppercorns 

l bay leaf 

1 chopped onion 

£ ec diced carrots 

1 e each diced celery and. potatoes 
1/3 e rice ; 


ay tie cloves, peppercorns and bay leaf in a 
small cloth so I can remove them easily) 


Just before serving add 2 chopped hard-cooked eggs 


and 1c ketchup. 


) eS 7 
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Wash oxtail, drain, dry; dredge with flour. 

Heat fat in kettle; add oxtail: and cook until 
browned. Add soup stock or water and seasonings 
(if water is used, 4 to 6 bouillon cubes may be 
added, if desired). Cover and simmer gently 2 to 
4 hours or until meat is tender; strain, 


reserving oxtail; return stock to kettle. Add 
vegetables; boil gently about 20 mins. or until 


tender. Salt to taste. Remove meat from oxtail; 
dice and add to hot soup. Makes about 6 servings. 


(After I have cooked any meat for soup I always 


refrigerate overnight so that I can skim off 


- grease.) 


If soup tastes flat add a rounded Tb of br sugar 
and a Tb of vinegar. 
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FRENCH ONION SOUP. Maude Greenwood 


Bring to Kol? tes cups of water, 4 or 5 med. 
sized onions thinly sliced, 4 ts salt. 


When tender, mix with an egg beater to break up 
the onions. Add 1 can Beef Bouillon and 3 Tb 
matter. — 


Simmer for at least 15 min. 


Pour hot soup over croutons and pass a bowl or 
shaker of parmisan cheese. 


_ Croutons 


Butter slices of French bread and broil until 
tender. Turn over and sprinkle with grated Swiss 
cheese. Broil until cheese melts. 


Note: This recipe came from a French Chef ina 
French Restaurant in Guadalahara, Mexico. 
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ORANGE FRUIT SOUP Margee Haymond 


& [ 


2 Tb tapioca and 13 ¢ water combined and stirred areal 
over med. heat until it boils. Remove from heat 


and add: ot Mee 
1 Tb sugar, dash salt, $c concentrated Be wa 
orange juice, thawed. Ne 
Stir and cool. Chill. Fold in fruit just re ‘cahin) Dee 


before serving (5-6 servings). Can use any fruit 


in season, canned or frozen. Oe 
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POTATO-LEEK SOUP Margee Haymond 


5 potatoes and 1 bunch leeks (remove greens); 
when cooked put through food mill or blender. 


Add seasonings; salt, pepper, accent, garlic 
salt and at least 2 Tb of real butter. Thin 
with milk. 
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HOMEMADE VEGETABLE SOUP Heidi Lindsey 
Cook in big pan: 1 lb. boneless meat | 
After meat is tender cut in smaller pieces. 


Adda: 2c rice : 
3c thin vermicelli (break in small pieces) 


Add: oz. cans tomato sauce 
- inside celery and the green from top 
. onions 


ed. carrots 


B ob @ 


Cut all this up into small pieces. Cook om low 

heat until tender. : 

Mix: 1 or 14 lb. ground beef 1/3 c bread crumbs 
salt & nutmeg to taste a little water 


Roll into small balls and add to soup. If there 
seems to be some grease in the ground beef fry 

the balls in a frying pan on medium heat so grease 
can be poured off before you put the balls in the 


soup. 
Se a ae 
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CREAM OF BEET SOUP e Geneva Newman 
: *~ ou" 
1 med onion, minced de meat stock ap chicken 
iL. Po tat broth. 
Le water — 1 ts salt 
lc chopped, cooked Dash pepper : 
beets lc evaporated milk or 
(I put them in the cream 
mee ‘ 


Cook onion “slowly in fat until a light yellow. 

Add water, “beets and meat stock, simmer until 

Onions are tender. Add salt and pepper and milk, 
, heat to boiling and serve at once. 


st 
‘a Serves BS , 
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HINTS FOR MAKING MEAT STOCK SOUP 


Cut meat in small pieces and saw or crack the bone 
in several places. The more surface exposed, the 
better the flavor. 


Soak meat and bone in cold water for 30 min. This 
helps extract juices. Heat slowly to simmering . 
point. Skim. Simmer 3 to 4 hours. Simmering in 
contrast to ie produces a finer flavor soup. 


Bones from steak, roast, or roast chicken or 
turkey can be aa: 
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POTATO SOUP 
3 ¢ diced raw potatoes a ts marjoram 
1/3 ¢ chopped onion 1/8 ts cayenne 
4 ts salt 3 To melted bacon fat 
3 c potato water 2 Tb chopped chives or 
3 ¢ chicken broth parsley 

(canned or from your lic evap. milk, 

own kitchen) undiluted 


Cook potatoes and onions in three cups salted water 


until tender. Drain and save potato water, com- 


bining it with chicken broth, milk, and marjoram. 
Force potatoes through ricer or blender. Add 


cayenne and fat. Slowly add liquid to seived 


-potatoes, stirring constantly until velvety in 


consistency. Heat thoroughly and garnish with 
parsley, chopped. An extra nice touch is added 


by putting in blender for a few seconds before 


serving to make it really creamy and Velvet smooth. 


: cups of water may be substituted for chicken 


roth. 14 cups non-fat dry milk may be sub- 
stituted for evaporated milk for lower calories. 
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FRENCH ONION SOUP 


6 med. onions, sliced 1 ts worcestershire 

2 Tb butter 7 dash celery salt 

3 ¢ bouillon - beef stock dash pepper 

2 ts salt 6 slices French bread 
5c grated cheese, toasted 


Gruyere or Parmesan 
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SPLIT PEA SOUP : Margee Haymond 
1 lb. split peas (23 .¢) 3/4 ¢ diced carrots 

8 ¢c cold water 1 1g bayleaf 

meaty ham hock 1 ts salt — 

3/4 ¢ chopped onion 1 clove garlic 

3/4 ¢ chopped celery (optional) 


Simmer for 2 hours. Can be thinned with milk or 
water if desired. 


Before serving, remove bay leaf, garlic and bone, 
removing meat and returning meat to soup. 
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POTATO SOUP Alice Thompson 
Cut up 4 or 5 good-sized potatoes and 4 good- 
sized stalks celery. Add about ¢ grated onion 
and cover with four cups water and salt to taste. 


Cook vegetables until good and tender. 


Drain broth from vegetables, saving the potatoes. 


- Mash the potatoes with a fork and add to broth. 


Then add 4 sq. butter or margarine and 1 can 
evaporated milk. Simmer for about 10 min. I 
usually add a pinch of dried parsley flakes just 


before serving. 
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WHOLE WHEAT CEREAL 


1 ec clean whole wheat 
Site salt 
2 ec water 


Place all ingredients in casserole dish (1 to 2 qt. 
capacity). Place casserole, without a lid, ona 
raised shelf or adapter ring of a steamer, or 

use the deep well in an electric range, placing 
casserole dish on adjustable trivet. The steamer 
or deep well should have a tight fitting lid but 
the casserole with wheat in it is uncovered all 
the time. Bring water in bottom of pan to full 
rolling boil and boil for about 15 min. Reduce 
heat to low or simmer. Steam for 10 to 12 hrs. 

or overnight. This recipe makes 10 servings. Keep 
unused portion in refrigerator and reheat just 
before serving. 
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CRACKED WHEAT CEREAL 


‘le cracked wheat 
h ec water 
1 ts salt 


Method 1. Cook over direct heat for about 30 min., 
reducing water to 3 cups, if desired; 
stir frequently. 


Method 2. Cook in double boiler for 1 hour or more. 


Method 3. Start in double boiler at night and cook 
for’ 30. min. tool. hr. . Let stand until 
morning, then cook for at least 30 min. 
more. 
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CARROT PANCAKES Karen Moon 
(makes 26) 


Peel and slice lengthwise: 
4 lb carrots 


Put in blender and liquify: 


2 eggs 4c sugar 

% e oil 1 To baking powder 
rae milk 1 ts soda 

5 ts salt 13 ts cinnamon 


Pour out into mixing bowl. Beat in enough flour 
(about 14 cups) to make desired consistency. Fry 
on hot greased griddle. Serve with maple syrup. 
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BEWITCHING BLUEBERRY PANCAKES Lois Payne 


é e. Lrour l egg, beaten 
ot ts baking powder 3/4 ¢ milk 
3 Tb sugar 3 Tb melted shortening 
3/4 ts salt 3c drained blueberries 


As you stir in the blueberries with a wooden spoon 
(this is the magic part ) say 3 times: 


"Gobble dee gook 

With a wooden spoon, 

The laugh of a toad 

At the height of the moon!" — 
Pour on a hot griddle, then serve to hungry girls 
and boys. Watch them disappear: 


BUTTERMILK PANCAKES Margee Haymond 
lec buttermilk 

2 eggs 

i Rae sa 5 a Mix together and add to: 

1 Tb sugar 1 e¢. Flour 
4 ts salt ~*. l ts soda 


Beat together ----- 


